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THE RIGHT HON. THE EARL OF ERROL. 

My LORD, 
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PREFACE. 

IN his preaent undertaking, the Author's object baa been to pro
duce a treatise which may be useful not only to cooks themselves but 
also to those who employ them. He haa aeoordingly been as sparing aa 
poaaible of the use of technical term .. and baa endeavoured at the same 
time to be concise aa well as explicit in his directions. 

Judicious economy being at all times a great desideratum, the Author 
baa studied to apply ita practice in the composition or every recipe con
taioed in his book. Many dishes are obnously expensive, and can only 
be indulged in by the wealthy epicure i-but even here, the coat may be 
ndueed by avoiding waste, and by turning to aeeount ingredients care
fuDy reBe"ed for the purpose by the aid of foresight and economical 
habits. In large eatabliabmenta, when properly conducted, there is 
indeed lea relative waste than in the kitchen of a amall private fiunily, 
under the management of an ordinary cook. 

It is necessary to remark, that throughout this work the Author baa 
supposed the various dishes and preparations are required to be made for 
a large number of gueats, with the ulual resources at hand in a well-ap
pointed kitchen: perfection and economy can only be fully attained 
under auch circumstances. The vanety and quantity of the ingredients 
reeommended to be used will probably often appear lamb, therefore, to 
those whose culinary practice ia limited, and who are, nevertheleu, de
airoua of combining comparative locce. with moderate means. 

For peDIODI so lituated, when desirous of indulging occaaionally in 
dishel of a sumptuous character, no written directions would probably 
suffice, the only lure method in luch caaea ia to resort to profeuional 
aid. But, in the majority. of inatancea, the Author's instructions will 
be found generally practicable; common sense, aided by some experience, 
will suggest the employment of available subatitutea, when coatly 
I&UceI and other rtJCkercA~ preparations are directed to be used. 

Simplicity is as essential an element in cookery as it is in other arts ; 
the Author, therefore, particularly cautions the inexperienced practitioner 
from attempililg too much. Exceaa in the quantity and variety of 
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Vl PREFACE. 

spices and condiments-the bane of English cookery-is especially to be 
guarded against. Nothing vitiates the palate more than a super
abundant use of such stimulants. In the preparation of soups and 
sauces, this rule must be constantly bome in mind. 

In a treatise profeaaing to treat of cookery as an art by which refined 
taste is to be gratified rather than a coarse appetite ~ it would be 
out of place to attempt to translate its rules into the hackneyed terms 
employed in .. Guides •• and "Oracles" for economical makeshifts. 

Such attempts, too frequently made by English writers on gastronomy, 
at once· betray their origin. The greater part of these authorities are 
persons who, having neither studied the rudiments nOr practised the art 
to any extent, take upon themselves to instruct the public, not from the 
fulness of their knowledge, but either as a pecuniary resource, or to 
gratify an idle whim. Need it be wondered at, while we poaseaa in 
England a greater abundance of all kinds of food, generally of far better 
quality than is to be found elsewhere, that our cookery in theory and 
practice has become a by-word of ridicule, and that we should be 
compelled to have recourse to foreigners, ignorant for the most part of 
our tastes and habits, to prepare our feasts 7 "They manage these 
things better in France:" cookery is there considered as an important 
art, and its successful endeavours are regarded with a due appreciation. 
In Paris its great profeaaors have achieved an almost historical celebrity, 
and their school of cookery has become preeminent. This can only be 
attribuied to their assiduous study of its elementary principles, which, 
when properly understood, will be found to conjoin the highest enjoy
ment with due attention to the preservation of health. 

The palate is as capable and nearly as worthy of education as the ey" 
and the ear. 

A large proportion of the dishes contained in this work are quite new 
to the public, not merely as "regards. their names, but as respects their 
composition. This will be found to be the case particularly with the 
Soups, dressed Fish, Removes, Entrees, Hors-d'reuvres, and dressed 
Vegetables. The second course, moreover, is treated at greater length, 
and with more care than baa hitherto been the case in English Cookery 
Books. 

A copious and varied collection of Bills of Fare, adapted to every season 
of the year, has been added as an e88ential accompaniment to the work. 
In connection with this subject, the Author ventures to offer a few 
suggestions for the consideration of Epicures. 

In the first place, the English custom of dividing a grand dinner into 
several courses is an error quite at variance with common sense and con
venience. It is a needless complication that necessarily leads· to useless 
profusion, and much additional trouble. Our neighboUf!l across the 
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PREJo'ACE. Vll 

Channel-the best authorities in _ all gastronomic questions-allow of 
tfDO COUl'leS only in the largest dinners. With them, Fish and Hors
d·muvree, - such as patties, croquettes, &c., fonn part of the Firat
course, and Dot a distinct course, as they are considered east of Temple 
Bar. The French, too, regard the deaaert as a mere delauement after 
di~er, int~ded rather to propitiate than to thwart digestion. 

The great and increasing intercourse between this country and the 
Continent, as well as the probable relaxation of tIie duty on foreign wines 
will tend naturally to extend our use of many kinds especially appropri
ate to the dinner-table. On this head, the Author, without pretending to 
give any elaborate or detailed instructions respecting the service of wines 
at dinner, cannot refrain from alluding to an injudicious habit, fre
quently adopted at English tables-that of introducing 8'lDeet Champagne 
in the Firat Course. This wine from ita sweetness naturally counteracts 
the Savour of savoury dishea--there is a mutual repulsion between them. 
Madeira, Sherry, and Burgundy are better suited to the Firat Course; 
their stimul~ting and generous qualities tending considerably to assist 
digestion. In France, sweet Champagne is not introduced until the 
latter part of the Second Course; by that time, the palate baa become 
more fit to appreciate the delicate bouquet of this delicious and exhilirat
jug beverage. 

The Author begs further to add, that the ordinary practice in London ~ 
of serving Turtle and Venison indiacriminately, as mere aceeasories to 
~ dinners, is, in his opinion, most injudicious. Turtle and Venison 
being generally reckoned by us as the beat of good cheer, it follows that 
when they fonn part of a dinner, the Removes and Entrees are com-
paratively neglected. Very light Entrees should only be served with 
theae; and on such occasions, indeed, it would be preferable to arrange 
the dinner in the Russian fashion-placing the deaaert upon the table at 
firat, while the whole of the dinner is served from the side tables. By 
this means, two advantages are gained: a leas number of dishes is 
required-eapecially in the Firat Course; and the dinner baa a better 
chance of being served bot-an indispensable requisite to ita due enjoy-
ment. In pursuance of this recommendation, a series of Bills of Fare, 
after the Ruaaian mode, baa been included with the others, 

A copious Index, together with a Gloaaary of French terma, will, it is 
hoped, augment the utility of the work. 

The Author hopes he ahall be excused for alluding to bimaelf, and his 
pretensions for writing a book of this kind. Although bearing a foreign 
name, he is happy in being an Englishman. He received hia profeaaional 
education in Paris, and acquired a knowledge of his art in some of the 
moat celebrated C'I,iBinu of that capital, and was so fortunate as to 
become a pupil of the renowned Careme. Qualified under such favour-
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viii .. PREFACE • 

able auspices, he haa Bubsequently Be~ed-he hopeR with 811.tiuaction to hiB 
patrons--aome of the moat distinguished hom mtJafIU among the BritiBh 
ariBtocracy and gentry. He baa had the good fortune to be Chef-de
cuVifte to the Earl of Chesterfield; Lord Kinnaird; and to Sir W. Maaaey 
Stanley, Bart. and Rowland Errington, Esq., at Melton Mowbray; and 
he Bhall ever consider it the greatest honour to which he could aspire, 
to have Berved aB Chief Cook, and Maitre d'Hotel, to her Mo&t GraciOUB 
Majesty the Queen. 

LONDON: 

21st February. 1846. 
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GLOSSARY. 

ALLEII.NDB. Reduced, or concentrated white veloute Sauce, ehickened with 
cream and yolks of eggs, and seasoned with nutmeg ana lemon-juice. 

BAB., a kind of very light plum cake. 
BBCB.UL is veloute Sauce boiled down with cream in equal parts. This 

Sauce takes its name from a celebrated cook. 
BISQUE. A Soup generally made with sheJI-fish. 
8ot7DIN. A delicate kind of entrie, prepared with queneile forc~meat or mince. 
Ba.uzE, IIIREPOIX, IIARINADB, POELE, BLANC, are various kinds of compounds 

used for imparting flavour to braized meats; and also for keeping Calrs
Heads, Poultry, &c white, while ther are being braized. 

BUIZING signifies a slow plOCCllS of simmering, or stewing over a smothered 
charcoal-fire. 

BRIOCHE. A species of light BJIOngy cake} resembling Bath-buns. 
CAUMEL. Burnt-sugar, oceasJonally I18Cd 88 a mak~shift for colouring. 
CS.lRLO'M'B consists generally of very thin slices of bread, steeped in clarified 

butter, and placed in symmetrical order in a plain mould, garnished with 
fruit or preserve. 

CHARTREUSE OF VEGETABLES. A mixed preparation, consisting of vegetRbles 
symmetrically ROd tastefully arranged in a plain mould, the interior of which 
is garnished with either gRme, .quails, pigcons, larks, fillets, scollops, ten-
dons, &e. . 

COARTIlEUSE A LA PARISIENNE, &c. An omamentRl entrie, or side dish} com
posed chiefly of qtUlnelle force-meat; the interior being garnished with 
rapt., scollops, &C. 

CollPOTE generally means confectioned fruits, preserved in syrup, or apple 
ROd ROy other kmd of fruit jelly; this word is also used to designate celtRin 
savoury dishes, prepared with pigeons, quails, or larks, mixed with peas, or 
mushrooms, &c. 

CoNSOMIiB. Clear strong broth, much used in the preparation of Soups, 
Sauces, &c. . 

CONTISE. When small scollops of truflles, red tongne, &c., are inlaid, 88 orna
ments by incision, in fillets of lIDy kind, they are said to be C07Itilu. 

CROQUETTES AND RI880LES. A preparation of mince, with a bread-cnnnbed 
coating. These words both signify something crisp. 

CaOQu -'-'''ES. A brittle mixture of fruit ROd boiled sUgRr. 
CROCSTADEB, PATES-CHAUDS, TOURTEs, TIMBALES, CASSBROLBB OF RICB. Vari

ous ornamental pie-cases, made either of paste or prepared rice. 
CaonoNs. Sippets of bread of various sIzes ROd shapes, fried in clarified 

butter, and Wied to garnish Itdmil,,lrkaaiu, dressed vegetRbles, &c., they 
are also served with certain Soups, chiefly with puren. 

CoLD Entree.. These consist of fricosUu, Itdmil, cutlets, ham, tongne, fillets 
of game, poultry, ROd fish, al]lic:&, salads of poultry, fish, or shell-fish; Boars
heads, potted meats, &c. They are appropriate for ball suppers, public 
breakfaSts, and upon all occasions where a cold collation is servea. 

£. .... 1'RBI8. A conventional term for Sid~Djshes, eomprising cutlets,,friauUes. 
friauukauz, fillets, scollops, II.IlnW, 6oudi7ll, sweetbreads, po.tu.cMud., char-
tr_,4'c. • 

EI'ITRElIllTB, or second course side-dishes, consist of four distinct sorts, namely: 
cold entrm; dressed vegetables ; scolloped shell-fish and dressed eggs; and 
lastly, of the infinitely varied class of sweets, consisting of puddings, gateauz. 
li",bate., sweet croquetta, charlotte., croqll41ltu, pastries, jellies, creams, frit
ten, &c. 
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xu GLOSSARY. 

EsPAGNOLE, AND V SLOUTS. The two main Sauces from which all others are 
made; the first is brown, and the other white. 

F ANCHONNETTES AND FLORENTINES. Varieties of small pastry meringued over. 
FARCK. Is a coarse kind of forcemeat, used for raised pies and grati" •. 
FUNS, DARIOLES AND MIRLITONS. Varieties of French cheese-cakes. 
FaloANDEAU AND GRENADINS, consist of the primest parts of veal, or fillets of 

poultry, &c. smoothl, trimmed, larded, and brightly glazed with a concen
tration of their own hquor; they are scn'ed as side-dishcs. 

FRICASSEE, consists of chickens cut in pieces, and pre~ in a white sauce, 
with truffles, mushrooms, cocks' combS, &c., as accessories. 

O.WFFRBB. A light spongy sort of biscuit. 
GUCE. Anything iced. Thi, word is also sometimes used figuratively by 

French cooks, to signify a smooth glossy surface. 
ORATINS. A tenn applied to cOllBOlidated soups and sauces; also to eertain 

dishes of high character, consisting of game, lM?ultry, fish, vegetables, or mac
caroni, &c. improved by great care and fimsh, through the use of concen
trated sauces or gravies. 

HORS-D'(EUVRES, (Hot). A speciee bf very light en/ru., such a:; patties of all 
kinds, riraoin, r1'oqtletttl, scolloped fish, shell-fish, maccaroni, poultry, game, 
sweetbreads, brains, ox-riths, Aarl!JI of fish, poultry, or game, &c. 

HOBS-D'(EUVRB8, (Cold.) These should be eaten i.mmcdiately aftcr thc soup 
and fish; they are considered as appeti3ers, or whets to the appetite, and con
sist of sardines, anchovip.s, tunny, Dutch herrings, savoury butters, oy~ters, 
oiled salads of shcll-fish, radishes, various kinds of pickles, &c. . 

JAJlDINIERE. A mixed preparation of vegetables, stewed down in their own 
glaze. 

MACEDOINE' of vegetables is a jardiniere, with the addition of some kind of white 
sauec. 

MACEDOINE oUruit. A kind of jelly. 
MADELEINE. Resembling qucen-eake. • 
MATELOTTB, a dish of mixed fresh-water fish, sometimes of one kind only, lUi 

Eels. 
MERINGUES. A kind oflight trifle. 
N OURAT. A mixturc of almonds and sugar. 
NOUfLLBS. A kind of vcnnicelli. 
PROFITROLLES. A light kind of pastry, creamed inside. 
PUREE. A kind of pulpy maceration of TOasted meats, and of vegetables or 

fruits, finished by being passed through a tammy or sieve. ' 
QUENELLE. A dclicatc sort of forcemcat, used in the preparation of entrea &c. 
RAGOUT. A rich compound, consisting of quenf.lIu, mushrooms, truffle; fat 

livers, &C., mixed in a rich sauee, and uscd for garnishing highly fini~hed 
removes and entree.. 

RELEVES OR REKO'·ES. The tor and bottom dishes (as they are de3ignated in 
England) served to replace the soup and fish on ordinary tables. These 
usually eonsist of roast joints, turkeys, caponI', highly or plain-dressed fillel'! 
or rolls, &c., of beef, eal\'cs'-heads, &e. ' 

RotTx. A mixture of fresh butter and Honr, which, after being baked, is used 
for thickening sauces. 

SALIIIIS. A highly-finished hash, made with game or wild-fowl, cut up aud 
prepared in cither a rich gravy or sauce. 

SoUFFLES. The word 8lI11lfle means strictly something putTed up, and is gene
rally aPJ.'lied to a light kind of pudding, served as a remove to seeond eourse 
roasts; It is made with any kind of farinaceous substance, and may be fla
"oured cither with fruits, liqueurs, or c'I."Cnces. 

TURRAN~ and MAZARINES. Ornamental mtras, made of forcemeats, and fillets 
of either game, poultry, or fish. 

V0L:-AU-VENT. A figurative expression applied to putT-paste of thc lightest 
krnd. 
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THE MODERN COOK. 

COMMON STOCK AND STOCK SAUCES. 

1. COMMON STOCK, OR GRAND STOOK FOR GENERAL PURPOSES. 

WHEN about to prepare for the reception of company, it is advisable 
to begin, if there be sufficient time, two days beforehand in Bummer, or 
thtee daya in winter, by getting ready the grand stock,-anarticle so 
eaaential to all the after preparations, that it may be looked upon as the 
basis of operations. 

The meat required for this purpose should be sent in the over night 
if possible. The quantity to be ordered must, of course, depend upon 
the extent of the dinner party, and the number of entT~e8. For a dinner 
of twelve entrea, two legs of white veal (about forty pounds weig4t). the 
ame quantity of gravy beef, and forty pounds of leg of beef and knuckles 
ofvea1, would be required. 

First, take the legs of veal in hand, and cut out the n0i.2: or frioandeau 
pieces, which is that part adhering to the udder; set these pieces apart to 
be used either for fril:andea1lZ, grenadim, or noie, for removes or entr~e8, 
as the case may be. Cut all the meat away from th. bones, keeping the 
veal separate from the· beef. Break up the bones, and put them, to
gether with the inferior pieces of beef, into a large stock-pot half full; 
fill this up with cold water, sei it on the fire to boil; skim it well, gar
nish it wi~h carrots, turnips, celery, and leeks; avoid the use of spices or 
herbs, and use Balt sparingly. When the broth has boiled gently for 
Beven hours, strain it through a broth napkin into large kitchen basins 
to cool, and place them in the larder for the next day's use. 

In connection with this subject I will now describe the preparation 
of the two grand stock auces, upagnok and velout~, as these being 
the basis of the various special auces used in modem cookery, should. 
together with the grand stock, be first attended to. 

2. STOCK SAUCES, BROWN AND WHITE.· 

The first thing to be attended to on the following morning is to .. mark 
oft'," \lr prepare the stock sauces, viz., the espagnok or brown sauce, and 
the velouti or white sauce, in the following manner ;-

Take two large BtewpanB, well tinned and thoroughly clean; spread 
the bottom of each with fresh butter, over which lay about one pound of 

• Althougb great care and watchful attention are req;Uaite in every brancb of th .. culi
nary art. tbe e.en:iae of these qualiti ... i. mOlt euential in the preparation of the gran.t 
.tock oaucee. (£ the first proceaa w h Icb thel!C\ undergo be not lucceasfuU y effected. no 
mbaequent care will remedy the mi""hief. 
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2 STOCK SAUCES. 

lean ham cut in slices; then add the finest pieces of the veal in equal 
proportion to each stewpan. In that intended to be used for the brown 
sauce put two or three whole wild rabbits (or the mere carcaaaea may 
suffice); put into the stewpan marked for the white sauce two old 
hens, or carcasses of fowls. Pour into each pan a sufficient quantity 
of grand stock to reach the upper surface of the veal; place the pans 
with their covers on, on brisk fires, and let them boil sharply till the 
broth is nearly reduced to a glaze; then take them off the fire immedi
ately, and slaken the stoves, by putting on some charcoal ashes to 
decrease their heat; after which, replace the pans on the fire, adding to 
the brown sauce one pound of glaze, to be reduced together with the 
stock, by which it will acquire a redder hue; it will also accelerate its 
progress,-a point of great importance, for if sauces or broths remain too 
long on the fire, the delicacy of their flavour is sure to be impared. 

As soon as the broth of the white sauce is reduced to the consistency 
of pale glaze, fill it up with some grand stock.: garnish it with a good 
sized carrot, one onion, four cloves, a blade of mace, and a garnished 
faggot or bouquet, made of parsley, green onions, a bayleaf, and thyme, 
tied together neatly. Set it on the stove to boil j skim it well, and then 
place it to simmer gently at the side of the stove. Pay strict attention 

, to the brown sauoe, in order to prevent the possibility of ita being caught 
by the fire in the least degree. Such an accident always tends to leasen 
ita unctuousneBB. Ascertain when the brown sauce is sufficiently glazed, 
by dipping the end of a knife into it, twirling the handle round in 
the hlLlld, so as to take up a quantity of glaze on the point of the 
blade; if you can then roll it into a ball without its sticking to the 
fingers, and it is of a beautiful brown red colour, you may proceed 
to fill it up in exactly the same manner as described for the white 
sauce. 

About two hours after the above-mentioned operations have been 
attended to, pass the broths through napkins into large kitchen basins. 
Then pour the rotIZ or thickening into the large stewpans to be used 
for mixing each of these sauces; take off all the fat, and pour the brown 
broth upon the brown rotIZ, and the wrote broth upon the white rouz. 
While the sauces are being mixed they should be well stirred. When 
thoroughly mixed, they must be kept sufficiently liquid to enable them 
(after boiling on the stove-fire, and while they are simmering on the side) 
to throw up the whole of the butter with which the rouz was made, 
together with the skum, by which means they assume a velvety ap
pearance, from which the white sauce takes its name velntt.U. 

Finally, add a large ladleful of white chicken broth to the white sauce, 
and the same quantity of CQ'TWYmme to the brown sauce; let them clarify 
for about twenty minutes longer; and then, if sufficiently reduced, pass 
them through the tammy cloths into white basins, and put them away 
in the larder for future use. 
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SA UCES IN GEN ERA L. 

GRAND SA UOES, 

COMPRISING 

~. or Brown Sauce, 
J'eloMU.* or \Vhite Sauce. 
B(cluJmel Sau.-e. 

Cream BOOkamel. 
All,mande Sauce. 

3. ESPAGNOLE, OR BROWN SAUCE. 

LET the stock espagnole (No.2) be turned out into a large stew
pan; add thereto some essence of mushrooms, and sufficient blond of 
veal to enable the sauce to clarify itself; stir it over the fire till it boils, 
and then set it down by the side to continue boiling gently. When the 
sauce has thoroughly cleared itself, by gentle ebullition, and assumes a 
bright velvety smoothness, reduce it over a brisk fire to the desired con
llistency, and then pass it through a tammy for use. 

4. WHITE VELOUTE SAUCE. 

To finish this sauce, proceed in every respect the same as for the 
~1'jKlg7lOle, substituting white co-naomme of veal or fowls, for the blond 
of veal, in order to clarify it; and the essence of mushrooms must be 
white, in order to prevent the sauce from taking a dark hue, contrary to 
its special character. 

6. BECHAMEL SAUCE. 

DIVIDB the veWute sauce (according to the quantity required) into three 
parts; put one third into a stewpan, and having reduced it, add thereto 
a quart (more or le8s) of boiling cream :-after allowing the sauce to 
boil a few minutes longer, stirring it the whole time, pass it through the 
tammy into a basin, or bain-marie,t for use. 

6. CREAM BECHAMEL SAUCE. 

PUT six ounces of fresh butter into a middle-sized stewpan; add four 
ounces of sifted flour, some nutmeg, a few pepper corns, and a little salt; 
knead the whole well together; then cut one carrot and one onion into 
very thin slices, throw them into the stewpan, and also a bouquet of 
panley, thyme, and half a bay-leaf, tied together; next moisten these 
with a quart of white broth and a pint of cream; and having stirred the 
sauce over the stove fire for about half an hour, pass it through the 
tammy into a basin for use. 

This sauce is not expensive, neither does it require much time or 
trouble to make. It is ,very useful as a substitute for velouie, or other 
white sauces, as also for many other purposes, as will be shown hereafter. 

• TheBe two grand _uees difFer from the stock upafplok and wloutt, in being worked 
or finished Sauces. 

t This is a French term for a square pan. with a lining contrived to hold a nnmber of 
ItewpanS, containing the special./,uce .. 

D 2 
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4 SAUCES. 

7. ALLEMANDE SAUCE. 

RBDUCB the quantity of white wUnd€ sauce intended for the alk
mande, over a brisk stove fire, adding a little essence of mushrooms or 
BOrne mushroom trimmings; when the sauce is sufficiently reduced, take 
it off the stove, and incorporate with it a leason* of yolks of eggs (in the 
proportion of four yolks to a pint), a little nutmeg, cream, a pat of 
bufter, and a little lemon-juice; set the leason in the sauce, by stirring 
it over the fire until it simmers; it must then be quickly stirred to keep 
the sauce from boiling, as, in that case, the yolks of eggs would be liable 
to curdle, which would considerably deteriorate from its quality. When 
the leason is set, pass the sauce through a tammy into a basin, or bain
marie, for use. 

This sauce is in much request, as the foundation of many others, 
especially fish sauces. 

FiflaflCiere Sauce. 
Turtle Sauce. 
Salmi. Sauce. 
Do. a rllrlciMru. 
Brown Italian Sauce. 
White I ta1ian, do. 
Fine Herb&, do. 
Ptuealiru, do. 
D'U.zJJa, do. 
Poor-man'&, do. 
I'iquaate, do. 
Gherkin. do. 
White ro~ do. 
Green, do. do. 
TOIll8ta, do. 
P~,do. 
LycmnaiM,do. 
P_ftIle, do. 
Venitiau, do. 
Brltonru, do. 
BoargrUgrwtk, do. 
Poimude, do. 
GetwUe,do. 
Maklotu,do. 
Nonnan rnatmJtJe, do. 
Bigtwrode, do. 
Aromatic, do. 
RuBBian, do. 
At&t., do. 
PoIi.h, do. 
Butter, do. 
Sauce for upBlIIg1lL 
Anchovy, do. 
Plain lobater, do. 
Shrimp, do. 
&prI-.do. 
Do. of Game. 

SPECIAL SAUCES. 

OOIlP1USING 

Aurora Sauce. 
Dutch, do. 
Maitre tl'lwt« Sauce. 
Do. cold. 
Prineeaa Sauee. 
Albert, do. 
Indian curry, do. 
Cardinal, do. 
Regency, do. 
White oyater. do. 
Brown oyater, do. 
Muacle, do. 
Shrimp, do. 
Crayfish, do. 
LobateI', do. 
Sturgeon, do. 
~,do. 
G-,do. 
RieMlka, do. 
R~,do. 
Claremont, do. 
Portuguese, do. 
Sicilinu, do. 
German sweet, do. 
Cherry, do. 
Napolitain, do. 
Cherry, do. a 4J Victoria.. 
Red currant jelly Sauce IVr VenilOn. 
Black currant jelly Sauce for VenilOn. 
Fennel Sauces. 
Panley, do. 
Ra vigotte, do. 
Plain Dutch, do. 
Bread, do. 
Fried bread, do. 
Brown graY)' Sauce for rout Teal. 
Cream Sauce for roast neck of do. 

• From the French lwu-.. whicb bere meana a binding or thickening. 
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PariaJan Sauce. 
Mustard do. 
Plain curry, do. 
W... ,do. 
Fl 

SPEC SAU 

Egg Sauce 
Caper, do. for fish. 
Do. for boiled mutton. 

ream or salt 

8. FINANCIERE SAUCE. 

5 

UT tw s of rry or ra int ewpa h som nce 
rufBes a lit ayenn reduce e to their ginal 

quantity, then add a ladleful of finished e8pag1Wl~ sauce; let it boil for 
five minutes longer, and pass the sauce through a tammy into a bain

for 

9. TURTLE SAUCE, FOR CALF'S BEAD. 

PUT two glasses of madeira into a stewpan with a large spoonful of 
tomata ce, an . ttle ca e; re these If th . an-
then ladle eKpa or b sauce 80m nce 

o mushrooms, having sttrred thiS over the fire unttllt boils, set It by 
the side to clarify i-skim it thoroughly and reduce it to a proper con-
8istency; ass it thr h a tam ·nto a b . l-ma . . nd ju t before 

this , mix wo an s (th ve bee unde h a 
small of butte , pas roug tammy h a 

little lemon juice. 

10. S S SA 

CB rimmi the of w he aal B to de, 
in a stewpan with a table spoonful of salad oil, four shalots, one bay 
leaf, and a sprig of thyme; pass these on the stove-fire for five minutes; 

wo g of an rt of white ; red his to its 
tity, ladle e8pa and mush trim or 

essence; set the sauce to boil, and then put It by the Side of the stove 
to clarify. Having well skimmed it, pass the sauce through 8 tammy 
• to a bai rie, po. a sm rtion he sau the era 

e birds eep t moist, to w em i 

11. SALlfIS SAUCE A L' ANCIEN.NE. 

C OP th ·mmin the· that been ted 0 an 
e,--( ocks ipes eneral osen his se.) 

p the ings i 8 S ewpan, WI h six s a ots, a I e thyme, a ay-
leaf, and half a bottle of red wine (claret is preferable); simmer these over 
the fire for ten minutes add a ladleful of essence of me and a ravy 

ful of ced esp ole sa stir t n the until ils, 
hen p t by t de to itself min after, it 

thoroughly, anI! having reduced it to the consistency of 8 thin glaze, pass 
it through a tam my on to the members of the birds. Just before dishing 

dd as ful of ped an anche ley. 

12. BROWN ITALIAN SAUCE. 

CHOP four shalots very fine, place them in a corner of a elean napkin 
uring tight d imm them Id wa 0 ext eir 
taste eeze e wa d put into wpan a 

handful of white mushrooms chopped very fine, some thyme, 8 bay-leaf. 
and a table-spoonful of salad oil: pass these on the fire for five minutes, 



6 SA.UCES. 

add two glasses of white wine-when reduced to half its quantity, and 
then add a small ladleful of finished apagllole and a little blMid of veal ; 
set the sauce to boil; and having freed it from the oil, take out the thyme 
and bay-leaf; reduce it to the consistency of other sauces, and pour it 
into a bain-marie, to be kept for use. 

13. WHITE ITALIAN SAl"CE. 

Tn preparation of this sauce differs from the preceding only in sub
stituting velO'Uti sauce for apagnok. 

14. FINE HERBS SAl"CE. 

CHOP. separately, a large gravy spoonful of prepared white mushrooms, 
six shalots, and a handful of parsley; place these in a stewpan with an 
ounce of fresh butter, a pinch of minionette pepper, a little grated 
nutmeg, and salt; pass the whole on the fire for five minutes, add a 
Bmall ladleful of finished ~pagnolt! or velmtM sauce (according to the 
colour required); boil it quickly, finish with a little lemon juice, and pour 
it into a bain-mane for use. 

16. PASCALINE SAtiCE. 

CHOP a handful of white mushrooms very fine, and place them in a 
small stewpan with a small piece of butter; pass them on the fire for 
three minutes; add a glass of French white wine, and after allowing these 
to simmer on the fire a little while, add a small Iadleful of white sauce 
and a little essence of fowl; reduce the sauce quickly, and then take 
it oft' the stove and mix in a leason of three yolks of eggs, and a small 
pat of butter; set the leason in the sauce over the fire, and then pour it 
into a baill-llIane for use. Just before using the sauce, add to it a table
spoonful of chopped and blanched parsley, and the juice of half a lemon. 

16. D'UXELLES SAUCE. 

CROP, separately, halfa pottle of mushrooms, a handful of parsley, six 
shalots, and two ounces of trufHes; place these in a stewpan with two 
ounces of fat bacon scraped into a kind of pulp, a pat of butter, BOme 
pepper, salt, and grated nutmeg; then pass the whole on the fire for 
five minutes i-add two glasses of French white wine, reduced by boil
ing to half the quantity; and then a small ladleful of white sauce; re
duce the whole quickly on the fire, and mix in a leason of six yolks of 
eggs; finish with the juice of a lemon. Set the leason in the sauce by 
stirring it again on the fire; place the sauce in a small basin, and keep it 
tor the purpose of covering all those t!1l1reu denominated a la D' U xella, 
previously to breadcrumbing them. 

17. POOR MAN'S SAUCE. 

CHOP an onion very fine, put it into a stewpan with a small piece of 
butter, and gently fry the onion on the fire until it assumes a light brown 
colour; then add a table-spoonful of white wine vinegar, and a pinch 
of minionette pepper; allow these to simmer for three minutes, and 
then add a small ladleful of blond of veal; let the whole be reduced to 
half the original quantity; and just before using the sauce, throw in a 
spoonful of chopped and blanched parsley. 

18. rlQUANl'E SAUCE. 

CHOP, separately, six shalots, as many green gherkins, and a table-
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SPECIAL SAUCES. 7 

spoonful of French capers; place these in a small stewpan with a gill of 
Io'reneh vinegar, some thyme and a bay-leaf, and a good pinch of.minio
nette pepper; set the whole to boil on the fire till the vinegar is reduced 
to a third of its original quantity; then add a small ladleful of 
finished espagrlOle sauce, and a little bland of veal: let the sauce boil 
gently on the side of the stove fire to clear itself; skim it well, take 
out the thyme and bay-leaf, and pour it into a small bain-marie for 
use. 

10. GHERKIN SAUCE. 

T AKB a dozen green gherkins; cut them into very thin slices; place 
them in a small stewpan, with a little French vinegar and minionette 
pepper; allow these to simmer quickly for a few minutes on the fire. then 
add a small ladleful of brown sauce and a little blond of veal; stir the 
sauce on the stove till it boils, then set it by' the side to clear itself; skim 
it, and pour it into a bailt-marie for use. 

20. WHITE RAVIGOTTE SAUCE. 

PUT into a llmall stewpan two tablespoonfuls of Chili vinegar. the 
Bame quantity of tarragon vinegar, and of Harvey sauce; reduce these. by 
builing, to half the quantity; then add a small ladleful of good becltamel 
Bauce, or, if not at hand, the same quantity of white Bauce; finish by 
mixing in two pats of fresh butter, and, just before using the sauce, throw 
in a tablespoonful of chopped and blanched parsley. 

When white Bauce is used instead of bechamel, a little cream must be 
added. 

21. GREEN RAVIGOTTE SAUCE. 

\VASH and blanch some chervil, parsley, tarragon, and chives, (of each 
a small handful,) and also a little burnet j cool these in fresh water as 
soon as they are blanched, and thoroughly extract the water by pressing 
them in a napkin; pound the herbs thus prepared in a mortar, with two 
pats of butter; after which, rub them through a fine sieve with a wooden 
spoon, and place the residue in a small basin, to be kept on ice. 

About five minutes before requiring the sauce for use, put into a small 
stewpan a ladleful of allemande, and, when thoroughly warmed, mix in 
with it the prepared ra.,,;,gatte, in sufficient quantity to give a bright 
green colour to the sauce; add a tablespoonful of tarragon vinegar. and 
the same quantity of Chili vinegar and of Harvey sauce, previously 
reduced by boiling to half the quantity. 

This Bauce is very generally used for fillets of fish. 

22. TOMATA, OR LOVE-APPLE SAUCE. 

PRocURB a dozen fine ripe tomatas, and, having first picked off the 
stalks, extract the seeds and watery parts, by squeezing them separately 
in the hand; then place them in a Btewpan, containing four ounces of 
raw ham cut into dice, a few shalots, a bayleaf, and thyme, fried in 
a little butter until they become brown; put the tomatas with these 
on the fire until they are melted, then, after having pal1sed them through 
the tammy into a puree, mix the produce with a little freloute sauce, 
a small piece of glaze, and a little C01UJOmme,. stir the sauce on the fire 
till it boils, and then set it by the side of the stove to continue boiling 
gently, that it may clear itself; skim it thoroughly, and pour it into a 
bailwnar~ for use. 
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8 SAUCES. 

It is, perhaps, needleBB to observe, that, when the ready-prepared 
tomata sauce, as sold by oilmen, is used, as must be the case when 
tomatas are not in season: it will be neceBB8ry only to attend to the latter 
part of the foregoing directions. 

23. PERIGUEUX SAUCE. 

CHOP six or eight trufBes extremely fine, put them into a stewpan with 
two glasses of white wine, a little lean ham, some thyme, and a bayleaf; 
set these to boil gently on the stove-fire for a few minutes, then add a 
ladleful of brown sauce and a little C01l8Ommi; stir the sauce on the fire 
till it boils, and then set it by the side to clear itself; skim it well, take 
out the ham, the bayleaf, and thyme, and, after reducing it to a pro
per consistency, pour it into a bain-marie for use. 

Just before dinner-time, add a small piece of butter, to soften the fla
vour. 

24. LYONNAISE SAUCE. 

PBBL four Portugal onions, cut them in halves, trim off the ends, 80 as to 
leave the onions an inch and a half thick; alice them across, that the pieces 
may separate at the junction of the several folds, or layers, of the onion; 
fry them in a deep sautapan, in half a pint of salad oil: as soon as they 
aBBume a fine light colour, drain them on a hair-sieve, and afterwards lay 
them on a napkin, in order to extract all the oil ; after which, put them 
into a small stewpan, with a good pinch of minionette pepper, a very 
small ladleful of reduced brown sauce, and a piece of glaze; set the sauce 
to boil gently for a quarter of an hour, and finish by adding a little lemon 
juice. 

26. PROVENCALE SAUCE. 

CUT two ounces of the lean part of a ham into very small dice, place 
them in a small stewpan, with two tablespoonfuls of salad oil, four cloves 
of garlic, some thyme, a bayleaf, a spoonful of capers, the pulp of a lemon 
cut into slices, a good pinch of minionette pepper, and a few parsley 
stalks; stir these on the stove-fire for five minutes, then add a small 
ladleful of reduced brown sauce and a piece of glaze. Boil the sauce on a 
quick fire for a few minutes longer, and then pass it through a tammy as
you would a puree i remove it into a stewpan, add a little conlOmme, and 
set it to boil gently by the side of the stove for a few minutes, skim it, 
and pour it into a bain-marit' i finish by adding a little anchovy 
butter. 

26. VENITIAN SAUCE. 

PREPARE a sufficient quantity of allemamk sauce for the p~rpose re
quired, and, just before dinner-time, add a good spoonful of tarragon 
leaves, cut into diamond shapes and blanched green, a pat of butter, 
a little nutmeg, and a spoonful of tarragon vinegar. 

27. BRETONNE SAUCE. 

CUT two large onions into thin slices; fry them of a light brown colour, 
in a little butter; then add sufficient brown sauce, according to the quan
tity required, a little CQ1IJJQ'IR.lIli, and a pinch of pepper; boil the sauce 
gently for a quarter of an hour, and then pass it, as you would a purre, 
through the tammy, and put it into a bain-ma,.ie for use. 
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SPECIAL SAUCES. 9 

28. BOURGUIGNOTTE SAUCE. 

PUT four shalots, two cloves, a blade of mace, thyme, and bayleaf, to
gether with three gl8BB8s of red wine and BOrne mushroom-trimmings, into 
a &tewpan, on the fire, there to boil for five minutes; add a small ladle
ful of brown sauce and a little comomme i stir the sauce on the fire 'till it 
boils, and then set it on the aide to clear itself; skim it, reduce it to its 
proper consistency, and then pass it through the tammy into a bailt
marie. 

29. POIVRADE SAUCE. 

TAKE a carrot, an onion, and a head of celery; cut them into very small 
dice, and place them in a stewpan, with two ounces of raw lean of ham 
cut similarly, BOrne thyme, and a bayleaf, a blade of mace, a few pepper 
corns, and BOrne parsley; fry these with a little butter, of a light brown 
colour; moisten with two glasses of sherry and one of French vinegar; 
reduce the above to one half its quantity, and then add a smallladleful of 
brown sauce and a little comomme i stir the sauce till it boils, and then 
set it by the side to clear itself i ski~ it, and pass it through a tam my 
into a bain~rie for use. 

30. GENOISE SAUCE. 

CUT some ham, carrot, celery, onion, parsley roots, and mushrooms, 
into very thin slices; place these in a stewpan with a little butter, 
lOme thyme, and a bay-leaf, a blade of mace, and two cloves, and fry 
them on the stove for a few minutes; moisten with half a bottle of 
red wine (claret suits best). Boil the whole for five minutes; add a 
emaIl ladleful of brown sauce, and a little comomme i stir the sauce on 
the fire till it boils, and then set it to clarify by the aide of the stove 
fire; skim it, and pass it through a tammy into a hain-marie for use. 
Just before dinner time, add a piece of anchovy butter, a spoonful 
of chopped and blanched parsley, a little grated nutmeg, and lemon
juice. 

31. MATELOTTE SAUCE. 

TAKE the wine in which the fish has been stewed, and add to it a 
ladleful of brown sauce, and some trimmings or essence of mushrooms; 
stir this on the fire till it boils, and then set it by the side to clear 
itself; skim and reduce it, and then pass it into a bai1t~rie i finish 
by adding a little anchovy butter, grated nutmeg, and a pinch of 
augar_ • 

32. NORMAN MATELOTTE SAUCE. 

RJ!DUCB some white 'tJtloute sauce with some essence of mushrooms, 
three glasses of French white wine, and the liquor from the muscles and 
oysters used for the mate/otte,· add a leason of four yolks of eggs, a pat 
of butter, Borne nutmeg, and lemon-juice; and pass the sauce through a 
tammy into a hain-marie. Just before using the sauce, add a spoonful 
of chopped and blanched parsley. 

33. BIGARRADE SAUCE. 

WITH the carcasses of two or more roasted ducks, make an essence; 
clarify it, and reduce it to half glaze. To this add a small ragout-spoon
ful of worked e~, the juice of one orange, and the rind of t WQ 
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10 , SAGCES. 

others entirely free from any portion of the white pith; and having cut 
the rind into diamond shapes, blanch these pieces for three minutes in 
boiling water, and then put them into the sauce, which, after boiling 
for five minutes, pour into a bailt-'I1I,arie for use. 

34. AROMATIC SAUCE. 

PUT into a small stewpan a few sprigs of winter-savory, of sweet 
basil, and lemon thyme; six leaves of sage, and two bay-leaves, two 
shalots, some nutmeg. and pepper, and a ladleful of good cQI/8lJmm.e; boil 
this quickly on the fire for ten minutes; pass it through a sieve into a 
stewpan, and reduce it with an equal proportion of white sauce; add a 
leason of four yolks of eggs. and pass the sauce into a bain-m.arie, con
taining two dozen stewed morels. Just before using this sauce, add a 
pat of butter, some lemon-juice, and a spoonful of chopped and blanched 
tarragon and chervil. 

35. RUSSIAN SAUCE. 

HAVING chopped and blanched some tarragon, chervil, and parsley, 
in equal proportions, put these into some reduced velIJuic sauce thickened 
with two yolks of eggs. Just before using the sauce, add a little grated 
horseradish, a pinch of sugar, some pepper, lemon-juice, and a little mus
tard. 

This sauce is eaten with braized beef. 

36. ATELETS SAUCE. 

CUT two ounces of raw lean of ham into very small mince meat; put 
it into a small stewpan with half a bayleaf, a sprig of thyme, one shalot 
chopped, a little nutmeg. and minionette pepper; moisten with a few 
spoonfuls of C()1IISQmmf, and set the whole to simmer on the fire for ten 
minutes; after which, add a small ladleful of white sauce, and having 
reduced it to a proper consistency, mix in a leason of six yolks of eggs. 
and a pat of butter; finish with a little lemon-juice, and pass the sauce 
through a tummy into a basin. 

This sauce is used for covering all preparations for those e'lltrff'1S 
denominated a La Villeroi, or a la DauJlltine, previously to their being 
dipped in the beaten egg for the purpose of being bread-crumbed. 

37. POLISH SAUCE. 

ScRAPE a stick of horse-l'adish, and put it into some aUenul1lde sauce 
with a dessert spoonful of pounded sugar, the grated rind of one lemon, 
nutmeg, pepper, lemon-juice, a piece of glaze, and a liltle salt. Pre
viously to using the sauce, add a spoonful of chopped and blanched 
parsley and fennel. 

This sauce is eaten with roast veal. 

38. SUPREME SAUCE. 

THERE are two methods by which this sauce may be made with equal 
succe88: that most generally adopted is, to use redueed velotdf SRUce 
which has been worked with some essence of mushrooms and white 
cQII8(;1nmc of fowls, and finished by adding a little boiling cream at the 
last stage of reduction; the sauce should be then passed through a 
tammy into a bain-marie, and just before using it, a small piece of chicken 
glaze, a pat of fresh butter, and a little 11!1Il0n-juice must be added. 

The other method, and which I preler to the former, is to put a 
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sufficIent quantIty of alleJIUlIl{£e .... uce in 0 a ban- al..!, d n' h fo 
t e P 'l_se, b~ n' inc in c of h' ke gl ze at" f sh bu e 

d Ii Ie err n ;ui ; 'U"P m"st lJe taken that the supl'eme sauce be 
not thick. 

39. SUPREME OF GAME. 

THIS 18 made like the prevIOus sauce, except ha accorl.. ng 0 Ie .• rs 
... et ..!d, OJ •• e ..Be e r m n st e se' in te ", • t ic n on 
InT~, nd'n e -ee d eei e, the nl[e.'UllI'le R9.uce used for the purnose 

should be worked with an essence ot game, (pheasant or partridge) an 
IWiO unisheu WI h a pi~.:e r!, m gl e. 

40. PAR SI N SA CEo 

PUT sOme a .. ema~ sauce i 0 b'n .. w e, d t re sp on 
o es lD or tr 'H a ie e P g m or ch' k rlaz a 0 .:lin to 

the urjlse for which tlte l\8uce ma,v be required, whether for an entree 
made ot game or poultry; add some era,} fis bu ter in uf..eie t q a ity 
t ,_lOL' i 01 a in ey in Ii e ay nn a Ii m j 'ce e 
t' es i-~ .lie s re w n "'1ix d ;n the allemflnde add two dozen 
tnnall truffles cut in the shape of Small ohves. 

41. AURORA. SAUCE. 

PUT .some bechamel sauce mto a baill-marie, ana just kfore t e sauce 
is l'e<iuired ,or u..e, .ni in s al I!i e r I st b tt , a ea n f t re 
, lk or ~ a ':8 'es~ .01 "ul "t rn-on in;a a.:l, a little eayrnne 

42 D T AL E 

P T -Ie _ 01 o~ si e ~ a rna 1 p' ee f -Ia , 'x ounces of fresh 
b tter, a s oonrul of white sauce, some nutmeg, mmionette pepper, and 
&alt, mto a small stewpan ; stIr these quic Iy wi w de 8}. on, 0 r 

w .fir , 0 el i m se h bo 0 o~ th s w n 'nt a .lee Sf ta 
n aI" full of lxlirng vat r, which Tlmst be kept over a slow fire, while 

the sauee is worked: as soon as the sauce assumes a smoo h compae 
Wd;y, u. e I a ay ~'ro t e, or it m rtl. a:l en a it If g 

a! m in a a' -11 I"i fo us If tl e u should a 'lear to curdle 
or d~mpD"e, add a spoonful of any whIte sauce nearest at hana, which 
will set It nght agam. 

D tc sa ce rna b fiJ 0 ed vi v 1;0 s rt of in a h se 1"a 
(J-sh or lem n ,; icc accordin to fancv, lIr as the case may require. 

4 .. A.ITRE D'nOTEL SAUCE 

P T rn iKM Wl1tel sauce into a stewpan, make it boil, and incorporate 
with it, six ounces of fresh butter, some copped and bl ch d par ey, 
~pr-r, ..alt, a _I __ 10 jue. 

4 0 AI R D 0 EL S 'C 

PUT bo 8 0 nc 0_ fr h ut r pI e, ne i i to _ et r it 
m ch pp 1 fS y, ep-er salt a d I mon juice 
This butter is chiefly used tor French beefsteaks, for b'-Olleu mackerel, 

and other sorts of roi ed ush, as iL bE h n e af r. 

It, C S A CEo 

F UT IIlto a s .. la st wp len ot on I no, d 
n n -w b h ra d a "ttl n m , --T"lr, n,1 t\ 

a a ti 0 

tableosp"'mo 
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fuls of French vinegar; simmer these on a slow fire for a few minutes, and 
then add a amallladleful of allemande sauce: stir the whole on the fire 
till it boils, then pass it through a tammy into a bain-marie. Just before 
using the sauce, add a pat of fresh butter, and a tablespoonful of chopped 
and blanched parsley. This sauce will prove an excellent accessory, to be 
served with any entr~e of poultry or game, when dressed a la Dauphine, 
or a la Villeroi i as also for fillets of dressed fish. bread-crumbed, and 
denominated a la Priru:e8Be i in which case, a little anchovy butter 
may be added. 

46. ALBERT SAUCE. 

GlUTB three large sticks of horse-radish, put them into a stewpan 
with a pin.t of good broth; let this simmer gently on a moderate 
fire for half an hour, then add a little white sauce and half a pint of 
cream; reduce the whole over a brisk fire, and pass the sauce through a 
tammy as you would a pur~e, and put it into a bain-marie. Just before 
using the sauce, make it hot, and mix, in a little French vinegar, a des
sert spoonful of mixed mustard, some salt, a table-spoonful of chopped 
and blanched parsley, and two yolks of eggs. 

This sauce is well adapted to be eaten with braized fillet of beef, gar
nished with potatoes cut into the shape of olives, and fried in butter. 

47. INDIAN CURRY SAUCE. 

TAKB two large onions, one carrot, and one head of celery, and slice 
them very thin; place these with two OlIDceS of fresh butter in a stew
pan, and fry them over a slow fire till the onions are nearly melted, but 
without becoming brown; add three blades of mace, some thyme, and 
a bayleaf, a bouquet of parsley, and two table-spoonfuls of Cook's meat 
currie paste, and as much row; or flour as may be required to thicken the 
quantity of sauce needed; moisten with some good broth or COWIOmme and 
stir the sauce on the fire till it boils; then set it by the side to clear it
self of the butter, &c. Having skimmed and reduced the sauce to a 
proper consistency, pass it through a tammy (extracting the parsley), as for 
a puree, and take it up into a bain-marie, or add it to whatever kind of 
meat is prepared for the currie; observing that the broth thereof should 
be used for making the sauce. 

46. CARDINAL SAUCE. 

PUT some reduced velome sauce into· a stewpan, add some essence of 
mushrooms, lobster butter, a little essence of anchovies, lemon-juice, and 
cayenne; work these well together, and pass the sauce through a tammy 
into a bain-marie for use. 

Observe: that for whatever kind of meat or fish this Bauce may be in
tended, the essence or liquor of the meat or fish should be first reduced to 
glaze, and then incorporated into the sauce, in order to give it a character
istic flavour. 

49. REGENCY SAUCE. 

CUT an eel of a pound weight, into thin slicea, and place them in a stew
pan with six cloves, two blades 9fmace, some thyme, a bay leaf, sweet basil, 
a carrot, mushrooms, an onion, and a little salt ; moisten with three parts of 
a bottle of good claret, and put the whole to boil ~ntly on the fire for half 
an hour: after which pass the essence thus obtained through the tammy 
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with pressure, so 88 to extract every particle. Then mix the produce with 
a ladleful of reduced upagnole sauce, and having boiled, skimmed, and 
reduced it, finish by working into' it, some eBSence of truffles, anchovy 
butter, nutmeg, lemon juice and a small pinch of sugar. 

This sauce is peculiarly well adapted for every sort of colowed fish, 
either fresh water or salt. 

60. WHITE OYSTER SAUCE. 

PUT the oysters into a stewpan, and set them to boil for ten minutes 
on the stove fire, drain them on a sieve, (saving their liquor in a basin) 
wash and beard them, taking care to cut off the tendons as that part when 
eaten is troublesome to the teeth, and put them into a bain-marie-reserv
ing only the fat part; then put four ounces of butter (more or less accord
ing to the quantity of sauce) into a stewpan with two ounces of flour, 
cayenne pepper. and salt; knead these well together, and moisten with 
the oyster liquor, some cream, and a piece of glaze; stir the sauce on the 
fire. keeping it boiling for ten minutes; then pass it through a tammy 
upon the oysters. Just before sending to table, add a little lemon juice. 

61. BROWN OYSTER S~UCE. 

PuPARB this precisely as the last sauce, but instead of the cream, use 
an equal quantity of brown gravy. Brown oyster sauce is a very desirable 
accessory to beefsteaks, beef pudding, beefsteak pie. broiled slices of Cod
fish. and various other plain dressed. dishes. 

62. MUSCLE SAUCE. 

CLBANSB, wash, beard, and blanch or stew, two quarts of muscles; 
take all the white fat muscles out of the shells, and place them in a bain· 
flUJrie, reserving their liquor in a basin. Then knead four ounces of butter 
with two ounces of flour, some nutmeg, pepper, and salt; add the liquor 
from the muscles, a piece of glaze, and half a pint of cream; stir the whole 
on the stove fire till it boils, and keep it boiling for ten minutes: ..... add a 
leaaon of four yolks of eggs, and pan it through a tammy on to the mus
cles. Just before sending the sauce to table, throw in a table· spoonful of 
chopped and blanched parsley, and a little lemon juice. 

This sauce is well adapted for broiled whitings. turbot, cod. haddock, 
and gurnct. 

63. SHRIMP SAUCE. 

To about half a pint of melted butter. add a little lobster coral, cay
enne, lOme picked shrimps. a little essence of anchovies, and lemon juice. 

64. CRAYFISH SAUCE. 

BoIL thirty crayfish in the usual manner. trim the tails, and with the . 
bodies and shells make some crayfish butter. (No. 184) which incorporate 
into about half a pint of reduced veloute sauce; add a little essence 
of anchovies, cayenne, and lemon juice, and paBs this sauce through a 
tammy on to the crayfish tails. 

66. LOBSTER SAUi!' 

CUT the fleshy part of a lobster into small square pieces; reserve the 
spawn and coral, and pound it with two ounces of butter, and pass 
it through a sieve. Then put about half a pint of melted butter, or the 
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same quantity of reduced velott.a sauce into a stewpan, incorporate there
with the lobster butter, a small piece of glaze, cayenne, and lemon juice, 
add the pieces of lobster, and send to table. 

66. STURGEON SAUCE. 

T AKB some of the liquor in which the sturgeon has been braized, and 
having reduced it to one-third of its quantity, add half a bottle of claret 
or port, a ladleful of worked upagnok sauce, and some essence or trim
mings of mushrooms: allow the sauce to clear itself by boiling gently on 
the side of the stove fire, skim it, reduce it, and then pass it through a 
tammy into a bain-marie. Just before using the sauce, mix in a pat of 
butter, some nutmeg, cayenne, essence of anchovies, and lemon juice. 

67. BORDELAISE SAUCE. 

MINCB two ounces of lean ham, and put it into a stewpan with two 
cloves of garlic, a few pepper-coms, a blade of mace, some thyme, and a 
bay leaf, some sprigs of tarragon, and half a pint of claret; Bet these to 
simmer gently on a slow fire for twenty minutes, then add a piece 
of glaze about the size of a walnut, a small gravy-spoonful of worked 
tltpagnok sauce, and a little blo-nd of veal; having allowed the sauce to 
boil gently by the side of the stove fire to clear itself, pass it with pres
sure through a tammy into a bain-marie for use. This sauce must be 
kept rather thin, and to be perfect, should be bright and wholly free from 
grease; it is especially adapted, by its flavour and character, for being 
served with broiled meats and fishes generally. When this sauce is 
served with broiled fish, add to it, just before sending to table, a little 
eBSence of anchovies. cayenne, and lemon juice. 

68. CLAREMONT SAUCE. 

CUT two or more large onions into halves, pare oft' the ends, cut them 
into thin slices, and fry them in a stewpnn with some butter, of a fine 
yellow colour; drain oft' the butter, add a pinch of minionette pepper, 
with a little brown sauce and co1l8()'mme; set this to boil gently by the 
side of the stovt! fire, skim it, and then-when sufficiently reduced, pour 
it into a bain-marie for use. This sauce, as well as sauce d la breton~, 
is well calculated for making an excellent hash, either with beef, veal, or 
mutton. 

59. PORTUGUESE SAUCE. 

GRATB the rind of a lemon, and put it into a small stewpan with a few 
bruised pepper-corns, some mace, six cloves, thyme, and a bayleaf, with 
half a pint of sherry: simmer the whole on a slow fire for ten minutes, 
then add a small ladleful of worked brown sauce, and a little ron
IJ()-mme; set this to boil gently by the side of the stove-fire, skim it, 
reduce it, and paBB it through a tammy into a bain-marie for use. 

This sauce is used for a braized fillet of beef, or minced fillet of beef au 
gratin d la PortuguaiBe. 

60. SICILIAN SAUCE. 

CHOP two truffles, four shalots, a dozen mushrooms, and some parsley, 
separately; put them into. small stewpan with thyme. and a bayleaf, 
one clove of garlic, and a little cayenne; moisten with two glasses of 
sherry, set the whole to simmer gently on a slow fire for ten minutes j 

add a sufficient quantity of allemande sauce for the purpose required, 
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reduce it to its proper consistency, and then put it into a bain-ma~ 
for use. 

J U8t before using this sauce add a spoonful of chopped and blanched 
parsley, the rind of two oranges-pared extremely thin, cut into fine 
shreda, and blanched,-some lemon juice, and a little pounded sugar. 

61. GERMAN SWEET SAUCE. 

STEW six ounces of dried cherries in a pint of red wine, together with 
lOme bruised cinnamon, cloves, and lemon peel, for twenty minutes on a 
alow fire; pass the whole through a tammy into a pu.ree, and put it into 
a stewpan with a little reduced brown sauce and six ounces of stewed 
prunes. 

This sauce is in great request for German dishes; it improves the 
flavour of braized venison in its varied forms of preparation, and is pre
ferred by many for that purpose to poivrade or pUjuante sauce. 

62. CIIERRY SAUCE. 

PUT a pot of black currant jelly into a stewpan, together with six 
ounces of dried cherries, a small stick of cinnamon, and a dozen cloves tied 
up in a piece of muslin; moisten with a pint of red wine, and set the 
whole to simmer gently on a slow fire for ten minutes; then take out 
the cinnamon and cloves, and send to table. . 

This kind of sauce is well adapted for roast hare or venison. 

63. NEAPOLITAN SAUCE. 

ScRAPB a stick of horse-raddish quite clean, grate it, and place this 
in a small stewpan with two ounces of glaze, a pot of currant jelly, 
half a pint of red wine, and a spoonful of worked brown sauce; boil 
the whole gently on a stove-fire for twenty minutes, then pass the sauce 
through a tammy as you would a pu.ree, and put it into a bain-marie 
for use. 

This kind of sauce is generally used with larded fillets of beet It 
may also be served with rntl'fea of venison. 

64. CHERRY SAUCE A LA VICTORIA. 

PUT a pot of red currant jelly into a stewpan, together with a dozen 
cloves, a stick of cinnamon, the rind of two oranges, a piece of glaze, and 
a large gravy spoonful of reduced brown sauce; moisten with a pint of 

• Burgundy wine, boil gently on the fire for twenty minutes; pass the 
sauce through a tammy into a bain-marie, add the juice of the two oranges, 
and just before sending to table boil the sauce. 

This sauce is especially appropriate with red deer or roebuck, when 
prepared in a marinade and larded. 

~o. RED CURRANT JELLY SAUCE FOR VENISON. 

BRUISB one stick of cinnamon and twelve cloves, and put them into a 
1IDA1lstewpan with two ounces of sugar, and the peel of one lemon pared 
off very thin, and perfectly free from any portion of white pulp; moisten 
with three glBSBes of port wine, and set the whole to simmer gently on 
the fire for a quarter of an hour; then strain it through a sieve into a 
small atewpan containing a pot of red currant jelly. Just before sending 
the sauce to table set it on the fire to boil, ill order to melt the currant 
jelly, so that it may mix with the essence of apice, &c. 
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66. BLACK CURRANT JELLY SAUCE FOR VENISON. 

TRIS sauce is made exactly in the same manner 88 the foregoing-sub
stituting black currant jelly for red; it is preferred by many to the other, 
88 it posseaaea more flavour. 

67. SAUCE A LA. ROBERT. 

PBRL two large onions and cut them in halves, pare oft' the ends, and 
cut them into very amall dice in the following manner :-hold the half 
onion in the left hand, set it firmly on the table with the cut side down
wards, then, with a knife held in the right hand horizontally, apply the 
edge of the point, and cut the onion into slices parallel with the surtace 
of the table without drawing the knife quite through; then tum the 
piece of onion half round, and cut it nearly through in a vertical 
direction; this will form the whole into small dice-like pieces. Next, 
put these into a small Btewpan with about an ounce of fresh butter, and 
fry them of a light yellow colour; then drain the butter, and add two 
tablespoonfuls of French vinegar; set this on the fire to simmer, and 
when the vinegar is nearly reduced add a small ladleful of upagnok 
sauce, and half that quantity of comomme; stir this on the fire till it 
boils, then set it on the side to continue gently boiling that it may clear 
itself; skim it thoroughly, and having reduced it to a proper consistency, 
pour it into a bain-marie, and finish it by mixing in two teaspoonfuls of 
French mustard and a little minionette pepper. 

This sauce is peculiarly adapted, from its piquante, full, yet delicate 
flavour, for entreu of broiled pork. 

68. SAUCE A. LA. GASCONNE. 

T AltB a small spoonful of French capers, with about an ounce of truf
fles, and chop each separately, very fine; put theBe into a small stew
pan, together with one clove of garlic, a tablespoonful of salad oil, some 
pepper, and nutmeg; fry them lightly on the stove-fire for two or three 
minutes; moisten with a glass of French white wine. set the whole to 
boil on the stove-fire for three minutes; then add a small ladleful of 
white veloute sauce, a bayleaf and a sprig of thyme; stir the sauce 
on the fire till it boils, then set it by the side to continue boiling 
gently; skim it well, and after having added another glasa of wine, 
reduce the sauce and thicken it with a leaaon of three yolks; pour the • 
sauce into a bain-marie, and just before using it mix in a spoonful of 
chopped and blanched chives, parsley, and tarragon, a pat of ancllovy 
butter, and some lemon juice. 

69. CHEVREUIL OR PI QUANTE SAUCE FOR ROEBUCK. 

CROP four ounces of lean ham, and put it into a stewpan, with a good 
pinch of minionette pepper, some thyme, and a baylea£, a few green 
onions, and some sprigs of parsley; moisten with a gill of French 
vinegar, boil the whole on the fire till reduced to half its original 
quantity, and then add a smallladleful of brown sauce, a small tumbler
ful of red wine, and a little comomme,' stir this on the fire till it boils, 
and after having cleared and skimmed it in the usual manner, reduce it 
to a proper consistency, and finish by adding a spoonful of red currant 
jelly and the juice of an orange. 
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70. BUTTER SAUCE. 

Buun sauce, or, as it is more ofte~ absurdly called, melted butter, is the 
foundation of the whole of the following sauces, and requires very great 
care in its preparation. Though simple, it is neverthele88 a very useful 
and agreeable sauce when properly made; 80 far &om this being usually 
the case, it is too generally left to assistants to prepare as an insignificant 
matter; the result is therefore seldom satisfactory. 

When a large quantity of butter sauce is required, put four ounces of 
fresh butter into a middle-sized stewpan, with lOme grated nutmeg and 
minionette pepper; to these add four ounces of sifted flour; knead the 
whole well together, and moisten with half a pint of cold spring water; 
stir the sauce on the fire till it boils, and after having kept it gently 
boiling for tlventy minutes, (observing that it be not thicker than 
the consistence of common white sauce), proceed to mix in one pound and 
a half of sweet fresh butter, taking care to stir the sauce quickly the 
whole time of the operation. Should it appear to tum oily, add now 
and then a spoonful of cold spring water; finish with the juice of half a 
lemon, and salt to palate; then pass the sauce through a tammy into a 
large bai1W1Ul~ for use. 

SoU. - This kind of sauce should not be made above twenty 
minutes before it is wanted, as from its particular delicacy, when 
exposed much longer to heat of any kind, it is liable to be decomposed; 
should this occur, it may be remedied by simply adding a little cold 
spring water in winter, or a small piece of clean ice in summer; and 
then working the sauce briskly together with a spoon. This method is 
efficacious in restoring any sort of butter sauce, when turned or become 
oily, to its original smoothness-

71. BUTTER SAUCE FOR ASPARAGUS. 

PuPARB lOme sauce as directed in the foregoing I'tcipe, and add 
a little double cream, with a tea-spoonful of French \inegar. 

This sauce is also served with cauliflower, brocoli. seakale, salsms, 
&c. &re. 

72. ANCHOVY SAUCE. 

PRBPARB lOme butter sauce, add a sufficient quantity of essence of 
anchovies to give flavour, and a little lemon.juice. 

73. PLAIN LOBSTER SAUCE. 

CUT all the fleshy part of the lobster into small square dice, place 
them in a bain--marie with sufficient butter sauce, a little cayenne, and 
lemon-juice, and also some lobster coral forced through a hair sieve: 
stir the sauce with a spoon on the fire till it boils, and send to table. 
The coral may also be pounded with a little butter, and after being 
rubbed through a sieve or tammy, worked into the sauce. Either 
method may be adopted, but the latter is generally preferred. 

74. PLAIN SHRIMP SAUCE. 

T AKB half a pint of picked shrimps, half a pint of butter sauce, a little 
essence of anchovies, cayenne, and lemon-juice; stir these together in a 
unall stewpan over the fire, and serve. 

c 
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76. FENNEL SAUCE. 

CHOP and blanch sufficient fennel to colour the sauce of a bright green, 
and put it into a bain-mari~, containing half a pint of butter sauce; add a 
little pepper, salt, and lemon-juice. 

76. GOOSEBERRY SAUCE. 

. LET a pirit of green young gooseberries be well picked, throw them 
into an untinned sugar-boiler, containing sufficient boiling water to 
blanch them in j boil them quickly on the stove-fire for ten minutes 
(more or less), but observe that the gooseberries be thoroughly done; 
drain them on a sieve, remove them into a small stewpan, and bruise 
them with a wooden spoon. The gooseberries after being boiled may 
be rubbed through a sieve or tammy into a puree, which has the effect 
of giving a smoother appearance to the sauce. This sauce is served with 
plain boiled mackerel. 

77. PARSLEY SAUCE, USUALLY CALLED PARSLEY AND BUTTER. 

PUT a tablespoonful of chopped and blanched parsley into half a pint 
of good butter sauce; and just before sending to table add a very little 
lemon-juice. 

78. PLAIN RAVIGOTTE SAUCE. 

TAKB one tablespoonful ~ach of tarragon vinegar, chili ditto, and 
Harvey's sauce j put this into a small stewpan, and set it to boil down 
to half the quantity; then add about half a pint of good butter sauce, 
and a tablespoonful of chopped and blanched tarragon, with chervil, 
chives, burnet, and parsley, in sufficient quantity to give a bright colour 
to the sauce; stir the whole well together and serve. 

This sauce is proper for boiled fowls or chickens, dressed fillets of 
various sorts of fish, when a plain dinner is served. If a small piece of 
glaze be added it will tend much to improve the quality of all plain 
sauces. 

79. PLAIN DUTCH SAUCE. 

POUR a large gravy-spoonful of melted butter into a small stewpan, 
add four raw yolks of eggs, a little grated nutmeg, some minionette 
pepper, two ounces of fresh butter, and a little salt; stir the sauce 
briskly on the fire in order to set the yolks in it, and then paBB it 
through a tammy into a bain-ma~; previously to using it add a little 
tarragon vinegar or lemon-juice. 

80. BREAD SAUCE. 

PUT half a pint of eream and a little milk into a small stewpan with a 
large gravy-spoonful of bread-crumbs, a small onion, some peppercorns, 
and a little salt; stir the sauce on the fire until it has boiled ten minutes, 
then take out the onion, work in a pat of fresh butter, and serve. 

81. FRIED BREAD SAUCE. 

MINCB a little lean ham and put it into a small stewpan with one 
chopped shalot, some grated nutmeg, minionette pepper, and half a 
pint of good gravy; simmer the whole on the stove-fire till reduced to 
half, then strain it with pressure through a tammy into another small 
Btewpan, containing four tablespoonfuls of fried bread-crumbs of a light-
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brown colour, and some chopped panley; add a little essence of chicken 
and the juice of half a lemon; stir the sauce till it boils, and serve. 

This kind of sauce is appropriate for all small birds, such as wheat
ears, ortolans, ruffs and reeves, &c. &c. 

82. BROWN GRAVY FOR ROAST VEAL. 

PUCB four ounces of fresh butter in a stewpan, and knead h with a 
good tablespoonful of flour; add a ladleful of good brown gravy, some 
ell8ence of mushrooms, a little grated nutmeg, and minionette pepper; 
stir the sauce on the stove, and keep it gently boiling for ten minutes. 
If it becomes too thick add a little more gravy, so as to keep it of the 
same consistency as any other sauce; finish with a little lemon-juice. 

If there is no gravy or essence of mushrooms at hand, use, in their 
stead, a ladleful of water, a piece of glaze, some mushroom ketchup, and 
a little Indian soy; these will answer nearly the same purpose. 

83. CREAM SAUCE FOR ROAST NECK OF VEAL. 

KNBAD four ounces of fresh butter with two ounces of sifted flour ; 
add half a pint of good cream and a small ladleful of white WIUlO1ll1IW, " 

little nutmeg and minionette pepper, some essence of mushrooms, and 
a garnished parsley faggot; stir the sauce till it boils, and keep it gently 
boiling for twenty minutes; then extract the onion and faggot, and pass 
the sauce through a tammy into a bain-marie for use. 

84. EGG SAUCE. 

BolL some eggs hard j when cold, break and pick oft' their shells, and 
then cut them up into square, dice-like pieces, and put them into some 
good melted butter, with a little pepper and salt; stir gently on the fire 
till the sauce is hot, and then serve. 

as. EGG SAUCE, ANOTHER METHOD. 

BolL four eggs hard, take the yolks out, and cut the whites into small 
shreds and put them into a stewpan; place a wire sieve over a clean 
plate, and rub the yolks through it on to the plate, keeping the vermicelli
like substance which this operation will produce as whole as possible; 
pour some good butter sauce on to the shred whites of eggs, adding 
thereto a teaspoonful of English mustard, a little pepper and salt, and 
lemon-juice; just before serving, warm the sauce, and mix in lightly the 
vermieellied yolks of eggs, and serve. 

86. SAUCE MOUTARDE, OR MUSTARD SAUCE. 

INTO about half a pint of good butter sauce, mix two tablespoonfuls of 
prepared English mustard and one of French ditto; make the sauce hot, 
and Bene. 

This sauce iI seldom used for any other dish than broiled herrings. 

87. PLAIN CURRIE SAUCE. 

PuT two ounces of fresh butter into a stewpan, together with rather 
more than an ounce of flour and a good tablespoonful of currie paste or 
powder; knead these well together, then add a little shred carrot, celery, 
and onions; moisten with about a pint of good strong conBomme; stir the 
I&uce on the fire until it boils, and, after having kept it boiling for about 
twenty minutes, pass it through the tammy, as for a puree; then 
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remove the sauce into a baih-marie or stewpan, to be used when 
required. 

This economical method of making currie sauce should only be resorted 
to in cases of emergency or necessity, otherwise it is desirable to follow 
the directions contained in No. 47. 

88. ·WASTREFISH SAUCE, FOR BOILED FRESH-WATF.R FISH. 

CUT into small shreds the rind of an orange, the red part of a carrot, a 
handful of parsley stalks, and an equal proportion of parsley roots; blanch 
these, and, having drained them on a sieve or napkin, place them in a 
small stewpan, containing about half a pint of Dutch sauce, with the 
addition of two spoonfuls of reduced essence of fish, a little cayenne, and 
lemon-juice; stir the sauce on the fire without allowing it to boil, and 
serve it with perch, or, indeed, with any other sort of plain boiled &esh
water fish, for which purpose the ingredients it contains render it pecu
liarly fitted. 

89. FLEMISH SAUCE. 

KNKAD two OlDlceS of fresh butter with an equal quantity of flour, to 
which add an onion, some sprigs of parsley, a little shred carrot, and a 
sprig of thyme, a blade of mace, and a little minionette pepper; moisten 
with half a pint of cream and the same proportion of good COflIOmme. 
Stir the sauce on the fire until it boils, and, after having kept it boiling 
for twenty minutes, pass it through the tammy into a bain-marie, con
taining the red part of a carrot, some parsley stalks and roots, and some 
horseradish, the whole of which should be previously cut into small dia
monds and blanched; finish by mixing in a small spoonful of tarragon 
vinegar and three or four green Indian gherkins cut into shreds; make 
the sauce hot, and serve. 

90. CAPER SAUCE, FOR FISH. 

KNBAD two ounces of&esh butter with one ounce of flour, a very little 
grated nutmeg and minionette pepper; to these add a tablespoonful of 
chopped capers, a piece of glaze, and a little essence of anchovies; moisten 
with about half a pint of good C01I8Omme; stir the sauce on the fire until 
it begins to simmer, then take it oft'; add a little lemon-juice, and serve. 

This kind of sauce is peculiarly adapted for broiled salmon. 

91. CAPER SAUCE, FOR BOILED MUTTON. 

To about half a pint of good butter sauce, add a tablespoonful of 
chopped capers. with a little pepper and salt. 

92. CREAM SAUCE, OR BECHAMEL, FOR SALT-FISH. 

PLACE four ounces of sifted flour in a stewpan, with an equal quantity 
of fresh butter; knead them together well with a wooden Bpoon; add an 
onion, a carrot, a head of celery-the whole cut up thin-Bome branches of 
parsley, a sprig of thyme, and half a bayleaf, two cloves, a blade of mace, 
and a few peppercorns; moisten with about a pint of good white con-
80mme and half a pint of cream, adding a little salt; stir the sauce on the 
fire until it boils; let it continue to boil for twenty minutes, stirring 
it the whole time, then paBS it through a tammy into a bainofllarie, to be 
kept for use. 
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93. BEURRE NOIR, OR BLACK BUTTER SHARP SAUCE. 

PLACK about six ounces of good fresh butter in a small stewpan, put 
it on the fire to melt, and then allow it to fritter, BO as to acquire a light 
brown colour; then take it off the stove, skim it, and quickly pass it 
through a sieve, into a stewpan containing four tablespoonfuls of French 
vinegar, and sufficient pepper and salt to season the sauce; boil the 
whole well together, and use it for boiled skate or broiled mackerel. 
With whatever kind of fish this sauce is served, fried parsley forms an 
indispensable adjunct. 

Cambridge IBUCe. 
~,do. 
Tartar. do. 
M~do. 
G~D, do. do. 
Red, 01' Coral, do. do. 

COLD SAUCES, 

COIIPB.I8ING: 

Ma1O'lrtaile IBDce of saTOry jelly. 
P~.uce. 
Cold PDif1l"fJde, do. 
Wild Boar', Head, do. 
Brawn, do. 

94. CAMBRIDGE SAUCE. 

T AXB ~e yolks of six eggi boiled hard, the fillets of four anchovies, 
cleaned, and put them into a mortar with a tablespoonful of French 
capen, BOme tarragon, chervil, chives, and a little burnet, blanched; 
pound these well together with a teaspoonful of English mustard, the 
same quantity of French and some pepper and salt; moisten with good 
IIalad oil, and a little tarragon vinegar, taking care that the sauce be 
kept rather thick. Having sufficiently moistened the sauce, take it out of 
the mortar into the tammy, placed over a dish for that purpose, and 
proeeed to rub the sauce through the tammy in the same manner as a 
purk; pass the back part (If a knife along the under part of the 
tammy, in order to detach therefrom any adhesive particles; take the 
sauce up into a small basin, to be kept on the ice till wanted for use, 
and just before sending to table, add some chopped parsley. Observe, 
that this sauce be kept about the same degree of thickness as reduced 
mout~ sauce; salt must be used in moderation, owing to the presence of 
anchovies in the composition. 

96. REMOULADE SAUCE. 

BLANCH BOrne tarragon, chervil, chives, burnet, and parsley; extract 
the water and pound these herbs together, with four yolks of hard eggs,; 
moisten with a gill of salad oil. and a tablespoonful of tarragon vinegar, 
and aeason with pepper and salt. Pass the sauce through a tammy as 
for a pum, and then take it up into a small basin; keep it on the ice 
till it is required for use. 

00. TARTAR SAUCE. 

Puc. a round bottomed basin in a deep sauta pan containing some 
~ ice, put two raw yolks of eggs into the basin with a little pepper 
... all, and with a wooden spoon, proceed, with the back part of the 
bowl, to work the yolks of eggs, dropping in at intervals very Binall 
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quantities of salad oil, and a little tarragon vinegar, until a sufficient 
quantity of sauce is produced; bearing in mind, that the relative quan
tity of oil to be used in proportion to the vinegar, is as five to one. 
When the sauce is finished, add some chopped tarragon and chervil, and 
half a shalot. 

In making this sauce, should it decompose through inattention, it may 
instantly be restored to its proper consistency, by mixing in it a good 
spoonful of cold white sauce. 

97. MAYONNAISE SAUCE. 

PLACH two raw yolks of eggs in a round bottomed basin, and set this 
in a deep sauta pan containing BOrne pounded ice; add a little pepper 
and salt to the yolks, and proceed to work them quickly with the back 
part of the bowl of a wooden spoon; moistening at intervals with salad 
oil and French vinegar, which must, however, be sparingly used at first, 
and gradually increased as you proceed, until by this means, the quantity 
of sauce desired is produced; add a little lemon juice to make the sauce 
white. Previous to using the sauce, add a little aspic jelly (No. HU8) 
which must be just barely melted before incorporating it with the may
onnaiae, as in the case of its being made warm it might have the effect 
of turning and decomposing the sauce. 

98. GREEN MAYONNAISE SAUCE. 

BLANCH some tarragon, chervil, a little burnet, and some paISley; ex
tract the water therefrom; pass the ravigotte thus produced through a 
sieve and proceed to incorporate it with some mayonnaise prepared accord
ing to the foregoing instructions. 

This sauce is usually coloured with spinach green (No. 286). 

99. RED OR CORAL MAYOYNAISE SAUCE. 

POUND some lobster coral, pass it through a sieve and mix it in with 
some mayonnaise sauce j add a little cayenne papper and a spoonful of 
mustard. 

This sauce should be used exclusively for lobster and fish salads. 

100. MAYONNAISE SAUCE OF SAVORY JELLY. 

SET a round bottomed basin in some pounded ice, place therein half a 
pint of light-coloured aspic jelly, a little pepper and salt, a gravy spoon
ful of salad oil, and a tablespoonful of tarragon vinegar j whip this mix
ture quickly with a whisk, adding, from time to time, some oil and 
Vil!cgar in the same proportions as heretofore directed; by whipping 
briskly, you will find the sauce assume a white smooth appearance; add 
a little lemon juice, to whiten it, and some chopped tarragon and chervil; 
or, if preferred, this sauce may be used without the latter. This kind 
of ma!lonnaise sauce is considered as being the most delicate, and is par
ticularly adapted for aspics of fillets of fowls, or any sort of white fish. 

This sauce may also be coloured, by using for that purpose, either 
some pounded lobster coral, or extract of spinach (No. 286). 

101. PROVEN<;ALE SAUCE. 

POUND four yolks of hard boiled eggs, together with four anchovies, a 
spoonful of capers, BOme tarragon, chervil, burnet, parsley, a clove of garlic, 
pepper and salt, a gill of salad oil, and a tablespoonful of tarragon vine-
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gar i rub the whole through a tammy with a wooden spoon as for a 
puree; add a little lemon juice and serve. 

This kind of sauce is well adapted to be served with boiled eels or 
lowls, and more especially with fish salads i in which case, a spoonful of 
chopped parsley should be added. 

102. COLD l'OIVRADE SAUCE. 

PUT a good spoonful of brown sauce into a round-bottomed basin, add 
thereto four tablespoonfuls of salad oil, one of chili vinegar, a little tarra
gon vinegar, pepper and salt; work the whole weII together with a 
whisk, then add a tablespoonful of chopped parsley and a little shalot. 

This sauce is good with plain boiled artichokes and also for brawn, by 
adding a little sugar. 

103. BOAR'S HEAD SAUCE. 

GRATB a stick of horae-radish, and place it in a basin with four 
ounces of red currant jelly, a spoonful of mixed mustard, the grated rind 
of an orange and lemon, together with the juice of both; two ounces of 
pounded sugar, a tablespoonful of French vinegar, and two tablespoonfuls 
of salad oil; mix these ingredients thoroughly together, and serve. 

104. ANOTHER METHOD FOR MAKING BOAR'S HEAD SAUCE. 

P ABB the rind oft' two Seville oranges, free from any of the white 
pith, cut it into fine shreds, parboil this and drain it on a sieve; 
then put it into a small stewpan containing the juice of the two oranges, 
together with one pound of red currant jelly, half a pint of port wine, 
and half a teaspoonful of cinnamon powder; simmer the whole together 
in a stewpan, and serve when cold. 

105. BRAWN SAUCE. 

}fIx together one tablespoonful of moist sugar, two of French vinegar, 
three of salad oil, a teaspoonful of mixed mustard, some pepper and salt, 
and serve. 

PUREES OF VEGETABLES FOR GARNISHING.-

P.rie of P-. 
" of Windaor Dean .. 
,., of Canota. 
.. ofTumipl. 
" of Celery. 
.. of Canliflowers. 
to ofSpinacb. 
.. of Sorrel 
.. of Eudiye. 
.. of Cbestnuta. 
.. of Sea Kale. 
.. of Potatoea. 

COJIPlUSING: 

p...u of Artichoke!. 
" of A.paragua. 
" of Oniona. II la &~. 
.. of Tomntas • 
.. of Truftlea. 
., of Muabroom .. 
" of Bruuel. 8prouta. 
.. of Cucumbers. 
" of "'ren~b Bean •• 
" of Jeruaalem Artichoke •• 
" of Sea Kale. 

106. l'UREE OF l'EAS. 

BoIL a quart of marrowfat or Prussian-blue peas, in the usual manner, 
with some mint, a few green onions, and a handful of parsley; strain off 

• All the p.ri'6 here deacribed ""ing intended for <mlrk .. should he kept finn. that 
&bey may IIWld up well when placed in tbe ce-nUe of an ""tra. 
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the water, and pound the whole thoroughly in a mortar; then take this 
up into a stewpan, and after adding a little sugar, a gravy-spoonful of 
good white sallce, make it hot, and pass it through a tam my as 
usual; put the pur~e into a small stewpan, in which it must be warmed 
before using it, mix in a small piece of glaze, and a pat of fresh butter. 

107. PUREE OF WINDSOR BEANS. 

PaocuBB a quart of young Windsor beans, and boil them with a hand
ful of parsley, a few green onions, and a little winter savory; drain them 
and pound the whole together in a mOltar j take them up into a stewpan, 
add a gravy· spoonful of good white sauce, and make the puree warnl. 
Rub it through the tammy with a wooden spoon; then take it up into a 
stewpan, and just before using it make it sufficiently hot; mix in 
a small piece of glaze, a pat of butter, a little sugar, and some spinach 
green. 

108. PUREE OF YOUNG CARROTS. 

CLEAN a bunch of young carrots, slice them up thin, wash and drain 
them through a sieve; then place them in a stewpan, with two ounces of 
fresh butter, a little salt, grated nutmeg and sugar; sweat them on a 
slow fire, turning them over now and then. When the carrots begin to get 
eoloured, moisten with a ladleful of good broth, and set them on the fire ; 
allow them to boil down gently to a glaze, then pound them in the mor
tar, and rub them through the tammy into a puree; put this pune into
a small stewpan, and when required for use, add a spoonful of thick aJk., 
mande sauce. 

109. PUREE OF TURNIPS A LA CREME. 

PEEL and wash a dozen good turnips, cut them into small square pieees, 
or slices; first blanch, and then drain them on a napkin, and afterwards 
place them in a stewpan with two ounces of fresh butter, a little sugar, 
and salt; let them stew gently on a slow fire to extract the moisture, 
turning them occasionally, and taking care that they do not become at all 
eoloured. When the turnips are nearly melted, add a small ladleful of 
velouie or beclw.mel sauce; stir the puree with a wooden spoon on the fire, 
in order to reduce it to the consistency of a soft paste; then add half a 
pint of double cream; reduce the puree still further, then rub it through 
a tammy, next remove it into a small stewpan, and previously to using 
it, make it sufficiently hot, mixing in a pat of fresh butter, and a little 
grated nutmeg, and serve. 

110. PUREE OF CELERY. 

CUT the white part of six or eight heads of celery into half-inch 
lengths, boil these in water for five minutes, plunge them in fresh water, 
and drain the celery in a napkin; then place them in a stewpan with 
two ounces of butter, some white broth, a little sugar and grated nutmeg; 
cover the celery thus prepared with a round of buttered paper, place the 
lid on the stewpan and set it on a slow fire to extract the moisture and 
melt the celery, taking care that in the course of the process, it does not 
colour; when the celery is melted or softened, moisten with a ladleful of 
white sauce, and half a pint of cream; reduce quickly on the fire, stir
ring the puree the whole time with a wooden spoon. As soon as the puree 
is reduced to its proper consistency, proceed immediately to rub it through 
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the tammy, after which take it up into a small stewpan; previously to 
using it, make the puree hot, and mix with it a little double cream, and a 
pinch of pounded sugar. 

Ill. PUREE OF CAULIFLOWERS. 

CUT two or more heads of white fresh cauliflowers into small pieces, 
and after trimming these, boil them in some boiling water with a little 
salt, minionette pepper, and a pat of butter: when done, drain them 
on a sieve, and afterwards place them in a deep sautapan, with a large 
gravy spoonful of reduced allemande or white sauce, stir the pur~e on the 
fire with a wooden spoon, and keep it boiling until reduced to the consis
tency of a soft paste, then instantly rub it through a tammy; remove the 
puree into a small stewpan, and previously to using it, make it hot, and 
mix in a little grated nutmeg, a pinch of sugar, and a little double cl"eam 
to whiten it, and make it more delicate. 

112. PUREE OF SPINACH. 

PICK, wash, and boil a small dish of spinach, refresh it in cold water, 
squeeze it thoroughly free from water, examine it carefully by separating 
it with the point of a knife on the chopping board, so as to remove any 
straws, &c., left in it j next pound it well in the mortar, and then take it 
up in a deep sautapan, add a small ladleful of good white sauce, a little 
grated nutmeg, salt, and a pinch of sugar j reduce the pur~e over a brisk 
fire to presene its colour j rub it through a tammy, and remove it into 
a lIDall stewpan j just before using it make it warm, and add two pats of 
fresh butter, and a small piece of glaze. 

113. PUREE OF SORREL. 

PICK, aDd well wash the sorrel in several waters j drain oft'the water, 
and place the sorrel in a large stewpan on the fire, stirring it the whole 
time with a wooden spoon; as soon as the sorrel is melted, and has boiled 
a few minutes, tum it out on to a large hair-sieve, there to remain. until 
the water has run off. Next, cut two large onions into thin slices, 
p1aee these in a stewpan, with two ounces of fresh butter, and put them 
to fry of a light colour on the stove fire; after which, add a good 
tablespoonful of flour, some grated nutmeg, a teaspoonful of sugar, some 
minionette pepper and salt; moisten with a gravy-spoonful of sauce, 
either white or brown, then add the sorrel, prepared as above directed, 
and reduce the puree over a brisk fire, stirring it the whole time with a 
wooden spoon; woen the sorrel is sufficiently reduced, rub it instantly 
through a tammy, and place it in a small stewpan. Previously to using 
the pur«. make it hot j add a pat of butter, and a piece of glaze. 

114. PUREE OF ENDIVE. 

TillM oft' all the outside leaves of a dozen full white-heart endives; 
wash them thoroughly, and carefully remove all insects, &e., throw the 
endives into a Btewpan of boiling water, and after allowing them to re
main boiling for the space of twenty minutes, immerse them in cold water. 
When thus cooled, squeeze each endive separately, entirely extracting 
the water; then cut oft' the root end from each endive, and after first 
chopping the leafy portion, place them in a stewpan with two ounces 
of fresh butter, nutmeg, sugar, and salt; stir the whole over a stove 
fire with a wooden spoon for five minutes, moisten with a ladleful of 
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white broth, then cover with a round of buttered paper, place the lid on 
the stewpan, and set it on a slow fire to continue very gently simmering 
for half an hour; next add a smallladieful of white sauce and half a pint of 
cream, and reduce the puree quickly on a brisk fire; as soon as it is reduced 
to its proper consistency, instantly remove it into a small stewpan for use. 

This kind of purk is usually rubbed through a coarse hair sieve in 
preference to a tammy. 

116. PUREE OF CHESTNUTS. 

SLIT the husks of fifty chestnuts and place them in a stewpan with a 
piece of butter; put the lid on the stewpan and set it on a slow fire, 
taking care, now and then to toss up the chestnuts so that they may get 
an equal degree of heat; in about twenty minutes the husks will easily 
peel off, and should then be removed. Put the chestnuts into a clean stew· 
pan with a ladleful of good CQ1lBQ11I.me, and place the lid thereon; set them 
to simmer gently on the comer of the stove; when they are done, pound 
them in a mortar, take them up into a deep sautapan, add a little sugar, 
nutmeg, and half a pint of cream; reduce the PU1'ee and rub it through a 
tammy on to a dish, remove it into a smallstewpan; and just before using 
it, make it hot, mix in a small pat of butter, and a piece of glaze. 

116. PUREE OF POTATOES. 

PEBL and wash eight potatoes, cut them into slices, and place them in a 
atewpan with two ounces of butter, some minionette pepper, salt, and 
a little nutmeg; moisten with a pint of white broth, put the lid on the 
stewpan and set it to boil on the fire. By the time the broth is reduced, 
the potatoes will be done; then add half a pint of cream, and with 
a wooden spoon reduce the puree on the fire to the usual consistency 
of mashed potatoes; rub the puree through the tammy on to a diah, and 
then remove it into a small stewpan; previously to using it, add a pat 
of butter. 

117. PUREE OF ARTICHOKES. 

FIBSI', pick off the outer leaves of six young full.grown artichokes, 
then turn, or pare off with a knife, the whole of the outer green part of 
the bottom of the artichokes, so as to leave it white; when this is finish· 
ed, rub each artichoke thus turned with a piece of lemon, and put them 
directly into a pan of water with a little vinegar in it. Then place the 
artichokes in a stewpan with boiling water, a little butter, lemon juice, 
salt and minionette pepper; after three.quarters of an hour's gentle 
boiling, take the artichokes up, extract the fibrous interior from each, and 
place them in a deep sautapan with a ladleful of white sauce, half a pint 
of cream, nutmeg, a little salt, and a teaspoonful of sugar; reduce the 
puree quickly over a brisk fire, stirring it the whole time with a wooden 
spoon, and then rub it through a tammy; after which remove it into a 
small stewpan; finish with a pat of butter, and a small piece of glaze. 

118. PUREE OF ASPARAGUS. 

BaEAK off the tender portion of a bundle of sprue asparagus, wash 
them in a large pan, with a good handful of green onions, and double that 
quantity of picked parsley; set these on the fire to boil in an untinned pan 
half full of boiling water, and throw in a spoonful of salt; as soon alJ the 
asparagus are done, drain them in a sieve, and remove all the water. Put 
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the asparagus, parsley, and green onions, altogetber into a deep sautapan, 
with a lDlall ladleful of white sauce, the crumb of a French roll (that 
baa previously been soaked in water, and afterwards pressed in a napkin 
to remove the moisture), some grat.ed nutmeg, a little salt, and a tea
spoonful of sugar; reduce the pur~e quickly on the fire, rub it through a 
tammy on to a disb, and from thence remove it into a small stewpan, 
and keep it in the cool until wanted for use. Finish by adding a pat 
of &eah butter, a piece of glaze, and some spinacb green, if required, to 
give it a bright green colour. 

119. PUREE OF ONIONS, A LA SOUBISE. 

P.BL and cut into slices eigbt large onions, parboil them in water for 
five minutes, drain them on a sieve, immerse them in cold water, and 
press them in a napkin to extract the water; place them in a stewpan 
with two ounces of butter, nutmeg, minionette pepper, a little salt, 
and a spoonful of white brotb; put a round of buttered paper on them, 
and cover the stewpan with its lid; and set it on a very slow fire, 
to simmer gently for half an hour. Then turn the onions out into a deep 
sautapan, moisten with a small ladleful of good white sauce, and half a 
pint of cream, reduce the pur~e quickly on a sharp fire, rub it through a 
tarnmy on to a dish, and take it up into a small stewpan. Just before 
using it, add a pinch of sugar. 

When this pur~e is required to be made very finn and thick, it is 
necessary to increase the quantity of onions used for the purpose, and to 
add a couple of hot mealy potatoes. 

120. PUREE OF TOlfATAS. 

COT four ounces of raw ham into small pieces, and place them in a 
Btewpan with two shalots, a bayleaf, a sprig of thyme, two cloves, a 
blade of mace, and a few peppercorns; add a small piece of butter, and 
fry these ingredients on the fire of a light colour; to this add either a 
dozen squeezed ripe tomatas, or a sufficient quantity of preserve of 
tomatas, and a small ladleful of ve~ sauce; reduce the puree thus 
prepared on a quick fire; then rub it through a tammy, and place it in a 
small stewpan for use. Finish by adding a little glaze and a small piece of 
fresh butter, just before sending to table. 

121. PUREE OF TRUFFLES. 

FIRST peel, and then pound ten ounces of truffles; put them into a 
8tewpan with a pat of butter, half a bayleaf, a sprig of thyme, some 
grated nutmeg, and a very small clove of garlic j set these on the stove 
to simmer for a few minutes, then add a small ladleful of brown sauce 
and a small piece of glaze; reduce the pur~e quickly, and rub it through 
the tammy on to a dish; remove it from thence into a small bain·marie 
for use. 

Omit the garlic should its flavour be objectionable. 

122. PUREE OF MUSHROOMS. 

CUAN a pottle of white button mushrooms, chop them up, adding 
meanwhile the juiCe of half a lemon to prevent them from turning black j 

when chopped fine, place them in a deep sautapan with a pat of butter, 
and with a wooden spoon stir them on the fire for five minutes; moisten 
with a ladJeful of good white sauce, reduce the puree quickly, and tben add 
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half a pint of double cream; stir tbe puree on the fire for five minutes 
longer, rub it tbrough a tammy on to a disb, and from thence remeve it 
into a small stewpan for use. 

123. PUREE OF BRUSSELS SPROUTS. 

BoIL a good plateful of Brussels sprouts, place them in a deep sautapan 
with a ladleful of good wbite sauce, nutmeg, minionette pepper, a little 
salt, and a pinch of sugar; reduce the whole on a brisk fire, stirring all 
tbe time with a wooden spoon; rub the puree througb a tammy in tbe 
usual manner, and afterwards put it into a small stewpan; previously to 
using the puree add a little spinach green, a pat of butter, and a piece of 
glaze. 

124. PUREE OF CUCUMBERS. 

MINCH two ounces of lean ham, place it in a small stewpan with a pat 
of butter, a little nutmeg, and a few peppercorns; to these add four 
cucumbers, trimmed and cut up for the purpose; set the stewpan on a 
slow fire there to simmer for twenty minutea, at the expiration of which 
time, add a amall ladleful of white sauce; reduce the puree quickly on a 
brisk stove, and when it assumes the appearance of a soft paste, pour in 
half a pint of good aweet double cream, and a teaspoonful of augar; 
reduce the puree for five minutes longer on the fire, and then rub it 
through the tammy in the usual manner, and take it up into a small 
atewpan for use. 

126. PUREE OF FRENCH BEANS. 

SHRED a good plateful of French beans, boil them quickly of a green 
colour, taking care to boil with them a handful of picked parsley and a 
few green onions; when they are done, dmin the whole on a aieve, and 
afterwards place them in a deep sautapan with a grevy-spoonful of good 
white aauce, a piece of glaze, and a little sugar; reduce thf' pur~e on the 
fire, and then rub it tbrough a tammy, take it up into a small stewpan, 
and just before using it mix in a small pat of butter, and a little spinach 
green. 

126. PUREE OF JERUSALEM ARTICHOKES. 

THIS puree is made exactly in the same manner as the puree of pota
toes, merely substituting Jerusalem artichokes for potatoes. 

127. PUREE OF SEAKALE. 

BoIL a punnet of good white seakale, and drain it on a napkin; cut it 
into half-inch lengths, and place it in a stewpan with two ounces of 
fresb butter, some minionette pepper, nutmeg, salt, a little sugar, and 
some wbite brotb ; place thereon a round of buttered paper, and cover 
the stewpan witb its lid; set it on a modemte fire to simmer for twenty 
minutes, tben add a smalliadleful of good wbite sauce; reduce the puree 
quickly to the condition of a soft paste, and tben add balf a pint of 
cream; after reducing it five minutes longer, rub the puree througb the 
tammy, and take it up into a small stewpan for use. 
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VEGETABLES FOR GARNISHING. 

COllll'BlSING :. 

Oamiah oC Truftlet in Glaze. Garnilh of A8JI8l'8IJUI-heads. .. "laPa~ .. of Asparagus Peas. .. inSMprl-. .. oC Button Onions, for maklotttl. 

" 
of whole Trullles. .. of White Button Ouious. 

" 
Mushrooma .. r .AllewrarttU. .. of Windsor Bean •• .. do. in &pagr.ole. 

" 
of French Beans. 

" 
of young Canota. .. of Artichoke bottoms. 

" 
of Carrots in Olives. .. of glazed Onions. 

" of Tumips. .. of Brocoli, or Canliftower. 

" 
of Carrots and Turnips a la Ni- .. of BnRtel. Sprouts. 

tlImItIUe. .. of Chestnuts for 10IIIt Turkey. .. of Cueumben iu Scollopa. .. of Jel"llllLlem Artichokes. 

" 
of Cucumbenfam.. .. of Clove. of Garlic. .. of Celery ala CFlIM. .. oC White Haricot Beans. .. of Celery a l' EI[1tI!J1UJk. .. of Red Haricot Beana. .. of youug Carrots ala Flama.,u. 

" of Braized Cabbage Lettuces. .. of White M~ of vegetables. " of Braized Cabbages. 

" 
of Browu, do. " oC Btewed Red Cabbage8. 

" 
oCOreen Peal. " 

of Sauerkraut. .. of Stewed Peas. " of Sauerkraut a la FrartftJiN. 

128. GARNISH OF TRUFFLES IN GLAZE.* 

CUT about one pound of truffles in various fancy shapes, such as small 
round balls, olives, 01" like quarters of orange, small pillars, and circular 
acollops ; place them in a small stewpan, with a little fresh butter, a pinch 
of salt, and a piece of glaze; put on the lid of the stewpan, and set it on 
a slow fire to simmer for five or ten minutes; tOSB the trufHes thus pre
pared in their glaze, and use them to garnish the centre of an ent1ok, or 
ror any other appropriate purpose. 

129. GARNISH OF TRUFFLES A LA PARISIENNE. 

PREPARE the trufHes as directed in the foregoing ease, and, having 
boiled them down in their glaze, add a good ragout spoonful of Parisian 
.uee (No. 40). 

130. GARNISH OF TRUFFLES WITH SUPREME SAUCE. 

PBBPARB the truftles in fancy shapes, simmer them with a small quan
tity of butter and glaze, and boil them down in their glaze; then add a 
spoonful of mprhne sauce. This garnish may be served with all entree. 
fillets of poultry or game. 

131. GARNISH OF WHOLE TRUFFLES. 

BRUSH and clean any quantity required of fine fresh trufHes, boil 
them in a wine mirepoiz, (for making which see No. 286), one hour's 
gentle boiling will suffice; just before using them, take the trufHes out 
of the mirepoiz, glaze them, and dispose them round or about the ent,-ee 
or remove, in a circle or in groups. 

• Thit it the foundation of all garnisheB of trullleB and mushroomB ; an infinite variety 
lila)" be made by adding to the trufl\el prepared B8 above lOUie Bpecialeauce, the addition 
of whieh will then give its name to the garnish. 
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13"1. GARNISH OF MUSHROOMS IN ALLEMANDE SAUCE. 

CLBAN and turn a pottle of mushrooms, put them into a small stew
pan with an ounce of butter, a little salt, the juice of a lemon, and about 
two tablespoonfuls of water; boil them quickly on the fire for five 
minutes, drain the mushrooms and put them into a bain-marie containing 
a large ragout spoonful of aUemande sauce; reduce the liquor the mush
rooms were boiled in, and add it to the mushrooms. This garnish is 
proper for all white entreu, and especially for entreu of game or fowl a la 
Dauphine or ala Villeroi. 

133. GARNISH OF MUSHROOMS IN ESPAGNOLE SAUCE. 

PREPARB the mushrooms as directed in the foregoing recipe, drain them 
on a napkin, and place them in a stewpan or baill-marie, with sufficient 
finished ~nole sauce, according to the quantity required, adding the 
essence of the mushrooms, cleared from the butter, and reduced. This 
sauce is appropriate for every kind of brown entree. 

134. GARNISH OF YOUNG CARROTS. 

TURN a bunch of young carrots, keeping them in their own shape, as 
far as may be consistent with uniformity of size; boil them in water for 
three minutes, drain them on a sieve, place them in a stewpan, with an 
ounce of sugar, a pat of butter, and a little salt; moisten with a pint of 
broth or comomme, and set them to boil on the stove-fire; when they 
are done, boil them down quickly to a glaze, roll the carrots in this glaze, 
and use them to garnish the intended dish. 

136. GARNISH OF CARROTS IN OLIVES, ETC. 

SCRAPE and wash four good carrots, cut the red part, either with a 
small root-knife, vegetable scoop, or cutter, into various fancy shapes, as 
olives, small round balls. pillars, half-moons, diamonds, or fluted shapes; 
parboil, drain, and prepare them as directed above; finish them in the 
same manner, and. having run them down in their own glaze, either use 
them as they are, or else add a ragout-spoonful of aUemande, becluuntl, 
mprime, or, indeed, any other kind of sauce that may be appropriate for 
the dish they are meant to garnish. 

136. GARNISH OF TURNIPS. 

PEEL four turnips, cut or turn them into fancy shapes, as directed in 
the preceding article, boil them for three minutes, drain them on a 
napkin, place them in a stewpan, with a little sugar. salt, and a small 
pat of butter; moisten with some white broth, put them on the stove, 
and, when they are nearly done, boil them down quickly in their glaze. 
without allowing them to acquire much colour. These turnips may be 
used for a garnish, merely rolled in their own glaze, or a spoonful 
of either allemande, bechamel, IUprbne, or finished upagnok sauce may 
be added. 

137. GARNISH OF CARROTS AND TURNIPS A LA NIVERNAISE. 

CUT or turn the red part of three carrots into the shape of small olives 
or round balls. place these in a small sautapan, with a little clarified 
butter and a teaspoonful of pounded sugar; fry them on the stove-fire. so 
as to give them a light colour, then place them on a sieve to dlmn off the 
butter, and put them into a small stewpan, with a piece of freah butter, 
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a little lugar, and salt; moisten them with some C01I8Omme, and set 
them to boil gradually until nearly done, when they must boil rapidly to 
glaze. Having thus disposed of the carrots, ·prepare an equal quantity of 
turnips, cut in a similar shape, and boil them down to a glaze, similarly 
to the carrots, and when both are done, mix them together, and use them 
for entrea of braised mutton, beef, or any sort of cutlets. 

138. GARNISH OF CUCUMBERS IN SCOLLOPS. 

CUT three cucumbers into inch lengths, divide each piece, lengthwise, 
into two or more pieces, according to the size of the cucumber, so that, 
when trimmed, they should be rather larger in size than a shilling; in 
trimming them, first seoop out the seedy part with a small root knife, 
then peel off the green rind and pare away the angles slightly, so as to 
give them a somewhat rounded appearance. Next, place them in a 
basin, with two spoonfuls of French vinegar and one of salt, and allow 
them to remain in this pickle, or marinade, for about a couple of hours, 
then drain them on a sieve, and place them in a stewpan, with a pat of 
butter, a lump of sugar, and a ragout spoonful of white comomme; set 
them on a slow fire to simmer gently for half an hour, when they will be 
Dearly done; boil them down quickly to a glaze, and keep them separately, 
until they are wanted for immediate use; then set them on the fire to 
boil, in order to absorb any moisture they may have thrown out, previ
ously to adding a ragout spoonful of allemande, Mc/w,md, tlUpreme, or 
brown sauce, as the case may require. 

1:19. GARNISH OF CUCUMBERS FARCIS. \ 

CUT three or more cucumbers into two-inch lengths, with a vegetable
cutter, scoop out the seeds and peel off the green rind, pare away the 
lharp angles at the ends, and then parboil them in water for three mi
nutes, plunge them in cold water, and put them to drain on a napkin; 
then fill up the cavities with some quenelle force-meat of fowls. Next 
garnish the bottom of a deep sautapan with some thin layers of fat 
bacon; place therein the cucumbers thus prepared-and in the centre, put 
a faggot of parsley and green onions; cover the whole with layers of fat 
bacon, and moisten with some white C01I8Omf1~~ of chicken. Let them 
simmer very gently on a slow fire for about an hour, and just before the 
cucumbers are wanted for use, drain them on a napkin and then put them 
into another sautapan with their own liquor-freed from all grease, and 
afterwards reduced to a demi-glaze; just roll the cucumbers lightly in 
this glaze over a sharp fire, 80 as to cause the glaze to adhere to them, 
and thus give them a bright appearance. 

This kind of garnish of cucumbers is frequently used for whole entreu 
and removes, such as larded entree. of sweetbreads, /riA:andeaw:, fillet of 
beef, carbonadu, fowls, &c. &c. 

140. GARNISH OF CELERY A LA CREME. 

TRIM and well wash six heads offull sized white celery, cut them into 
half-inch lengths, boil these in water for five minutes, drain them on a 
meTe, and immerse them in cold water; then place them on a napkin. 
Next, put the celery in a stewpan with a lump of sugar, a pat of butter, 
a little salt, and grated nutmeg; moisten with a ladleful of white con
~, and let it to boil gently on a stove fire for about an hour; as soon 
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as the celery is well done, boil it down in its glaze, and then add a spoon
ful of good reduced ~ckamcl sauce. 

When this garnish is required as a sauce for fowls, &c. it will be 
necessary to increase the quantity of bechamel sauce, and also to add a 
little cream. 

141. GARNISH OF CELERY A L'ESPAGNOLE. 

PREPARE the celery as directed in the foregoing article, and when it is 
thoroughly done, add a ragout spoonful of finished upagnQle sauce, and a 
small piece of glaze. 

142. GARNISH OF YOUNG CARROTS A LA FLAMANDE. 

TURN a bunch of young carrota into the shape of small pears, boil 
them in water for three minutes, drain them on a napkin, and then 
place them in a stewpan with a pat of butter, one ounce of sugar, a little 
salt, and grated nutmeg; moisten with a ladleful of C01'UIOf'nme, and set 
them to boil gently on a stove fire for half an hour; as Boon as they are 
done, boil them down to a glaze, and then add a ragout spoonful of good 
allemande sauce, and a spoonful of blanched parsley leaves. This kind 
of' garnish is very appropriate for braized beef, lamb, and hama. 

143. WHITE MACEDOINE OF VEGETABLES. 

PREPARE some carrots and turnips in fancy shapes of small size. let 
eaeh sort be separately boiled down to a glaze in a little broth, with the 
addition of a little sugar and salt, and a very small piece of butter; 
when done, put the whole together in a small sautapan; to these add a 
cucumber cut up and prepared for the purpose in scollops, a spoonful of 
boiled green peas; a spoonful of French beans cut in the shape of dia
monds; a spoonful of asparagus heads boiled green. and also Bome very 
small flowrets of boiled cauliflower; add a gravy-spoonful of allemande, 
bechamel, or &upreme sauce, a little nutmeg and sugar; shake the whole 
lightly together over the stove fire, and use this garnish for the entree 
intended. 

144. GARNISH OF BROWN MACEDOINE. 

PREPARE the vegetables for the Macedoine according to the directiona 
given in the preceding recipe; when nearly ready, use some finished t8pa
gnole sauce, instead of the other sauces there mentioned. 

145. GARNISH OF GREEN PEAS. 

BOIL about a pint of young peas, drain them, and place them in 
a sautapan, then add a spoonful of bechamel sauce, a pinch of sugar. a 
little chopped and blanched mint, some nutmeg, a pat of butter, and a 
piece of glaze; shake the whole up well together over the fire, and serve 
them in the centre of an entr~e. 

146. GARNISH OF STEWED PEAS. 

Pur a quart of young peas into a stewpan with four ounces of fresb 
butter, on these pour a quart of cold spring water, and commence knead
ing the peas and butter together, with the hand in the water ; as soon as 
all the butter adheres to the peas, pour the water off. and then add a des
sert-spoonful of sugar, a little salt, an onion, and a faggot of parsley, and 
green onions; set the peas to stew on a moderate fire, when they are 
done set them on a brisk fire to boil quickly, in order that they may 
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by this means, absorb all their moisture; then add a spoonful of 
bkAamel sauce. with a pat of butter, and dish them up in the centre 
of an en~. 

14'7. GARNISH OF ASPARAGUS HEADS. 

TBDI and cut the heads of as many asparagus as may be required, boil 
them green, and drain them on a napkin, then place them in a sautapan 
with a .poonful of allema~ sauce, a little sugar, nutmeg, and a piece of 
glaze; toss them gently over the fire, and serve. 

148. GARNISH OF ASPARAGUS PEAS. 

Cur a bundle of sprue asparagus into peas, boil them green, and follow 
the directions contained in the foregoing article. 

149. GARNISH OF BUTTON ONIONS FOR MATELOTTE. 

PoL a pint of small button onions, boil them in water for five 
minutes, drain them on a napkin, and afterwards place them in a small 
atewpan with some clarified butter and a little pounded sugar; then 
place the stewpan on a slow fire. and fry the onions of a light brown 
colour, taking care to toss them up now and then that they may be 
equally coloured: when sufficiently coloured they will be nearly done. 
Then place them on a sieve to allow the butter to drain, and put them 
in a small stewpan with a lump of sugar and a little conaomme; lastly, 
set them on the fire and boil them down to a glaze. 

160. GARNISH OF WHITE BUTTON ONIONS. 

PIIBL and blanch a pint of small button onions, put them into a stew
pan with a pat of butter, a lump of sugar, a little salt, and a ladleful of 
white broth; set them on the fire to boil gently for half an hour, then 
boil them down quickly to a glaze, and finish by adding a spoonful of 
allema~ sauce. 

151. GARNISH OF WINDSOR BEANS. 

BoIL a quart of young Windsor beans, peel oft' their husks, and place 
them in a sautapan with a little pepper, salt, and nutmeg, a pat of 
butter, and a spoonful of bechamel sauce; throw in a spoonful of chopped 
and blanched parsley, and a little winter savory; shake the whole well 
together over the fire, and place them in the centre of an entree. 

162. GARNISH OF FRENCH BEANS. 

CUT a plateful of French beans into the shape of diamonds, boil them 
green. drain them on a napkin, and then put them into a sautapan with 
a pat of butter, a little pepper and salt, a spoonful of white sauce, and a 
little lemon-juice; toss them well together on the fire, and serve. 

163. GARNISH OF ARTICHOKE BOTTOMS. 

RDrOVB the outer leaves from four artichokes, pare oft' with a knife the 
green surface from the bottom of the artichokes, so as. to render them 
amooth and white; rub over each artichoke as it is finished with lemon
juice, and instantly throw it into a basin of water in which a little vine
gar has been mixed; then boil them in a stewpan containing hot water, 
a piece of butter, minionette pepper, salt. and a little lemon-juice. 
When they are done, take them out, and after allowing them to cool, extract 
the hay or iDaide fibres; trim them, and divide each artichoke into six 

D 
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pieces. Then p1aee them in a sautapan with a spoonful of 8uprbM 
sauce, a pat of butter, a little cream, glaze, nutmeg, and sugar j t.ou 
them gently on the fire, and when the whole is well mixed, aerve. 

164. GARNISH OF GLAZED ONIONS. 

PBBL eighteen onions of a similar aize with a small vegetable cutter, 
scoop out the heads of their root&-perforating the onions through-and 
extracting the centre from each j boil them from three to five minutes in 
water, drain them on a napkin, and then place them in a sautapan well 
buttered, add a little supr, and sufficient broth to cover the onions; set 
them on the stove to boil, and afterward a remove them to a Blow fire, or 
place them in the oven, to aimmer gently down to a glaze. Take care 
to tum the oniona over in their glaze occasionally, ao that they may 
become equally coloured. 

166. GARNISH or BROCOLI OR CAULIFLOWERS. 

CUT one or more heads of cauliflower or brocoli into small buds, trim 
these, and boil them in a stewpan with aome butter, salt, and a little 
minionette pepper, in the water; when they are done, drain them on a 
sieve, put them into a atewpan with a little allemande or '6ecAafnB, sauce, 
and serve. 

166. GARNISH OF BRUSSELS SPROUTS. 

BOIL a plateful of Bruaaela BproUts, drain them well, and put' them 
into a atewpan with a apoonful of white sauce, two pats of butter, salt, 
nutmeg, minionette pepper, and lemon-juice; toaa the whole well toge
ther over the fire, and serve. 

157. GARNISH OJ!' CHESTNUTS J!'OR ROAST TURKEY. 

SLIT the husks of fifty chestnuts, and put them into a atewpaD with 
a little clarified butter, fry them on a alow fire until the husks easily 
peel off from the chestnuts; clean them thoroughly, and p1aee them in a 
atewpan ~th two lumps of Bugar, a little salt, a pat of butter, and a 
ladleful of good consomme j set them to boil, and then place them by the 
side of the fire to continue boiling gently until they are nearly done; then 
boil them down to a glaze; occasionally tOBsing them over, 80 as to cover 
them with their own glaze, and give them a bright shiny appearance. 

168. GARNISH OF JERUSALEM ARTICHOKES. 

PBBL a dozen J eruaalem artichokes, and then tum or cut them into 
the ahape of olives, small pillara, clovea of garlic, half-moons, round balls, 
quarters of orange or diamonds j first wash them, p1aee them in a stew
pan with a little sugar, salt, a pat of butter, and a ladleful of white 
broth j set them to boil on the fire for about twenty minutes, when they are 
nearly done, boil them down in their glaze, add a little allemanr.k ok' 
bechamel sauce, ton them together over the fire, and serve. 

169. GARNISH OF CLOVES or GARLIC. 

PIU. as many heads of garlic as will produce a pint of eloves, - boil 
these for ten minutes in plenty of water, drain them on to a sieve. and then 
place them in a stewpsn with a pat of butter, some minionette pepper, a 

• A head of garlic contains within ita outer husk. or akin, a number or tri.omguIar seed., 
usually called clove. of garlic. 
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litde II8lt, and a Jadlet'ul of ~; boil them gently until they are 
nearly done, then let them boil down quickly to a glaze; add a spoonful 
of alknumde or ~ sauce (according to the colour of the entree), 
and a little lemon-juice. tOBS them up over a stove fire. and serve. 

160. GARNISH OF WHITE HARICOT BEANS. 

Fresh white luJric6t beans, in their proper season, form a very excellent 
change among the more ordinary vegetables. Its cultivation is, how
ever, much neglected by gardeners in England. 

When fresh ka:rkAt beans are not procurable, get a pint of dried 
karicOt beans, and Bteep them in cold water for twelve hours j let them 
be washed and placed in a stewpan with a pat of butter, minionette 
pepper, salt, and two quarts of cold water; set them to boil gently by 
the side of a stove for about an hour; when done drain them on to a 
sieve, place them in a clean Btewpan with a pat of butter, a gravy-spoon
ful of white sauce, a little pepper and salt, lemon-juice, and a spoonful of 
chopped and blanched parsley; shake them well together over the fire, 
and serve. 

161. GARNISH OF RED HARICOT BEANS. 

TBBS. should be prepared exactly in the same manner as the white 
beans. There is, also, a species of small brown peas, called lentils-to be 
had of all oilmen, which may be prepared after the same method as 
the Aaric8t beans. They are useful in the winter season, when there is 
a scarcity of fresh vegetables. 

162. GARNISH OF BRAIZED CABBAGES. 

Talll, wash, and thoroughly cleanse, four good savoy cabbages, cut 
them in halves. and boil them in water for a quarter of an hour; refresh 
them in cold water, drain them, and place them on a napkin; cut the 
ItaIb away, season them with salt and minionette pepper, tie them 
up with a string-joining two halves together; cover the bottom of a 
atewpan with thin layers of fat bacon, place the cabbages in it; add a 
carrot. an onion stuck with three cloves, and a faggot of parsley, thyme, 
and bay-leaf; moisten with sufficient broth to cover the cabbages, and 
spread a buttered round of pallOr over the whole; then, set them on 
the fire to boil, place the lid on the atewpan and allow it to remain 
gently boiling 011 a very slow fire for about an hour, when they will be 
done. Then drain the cabbage on to a aieve-remove the strings, preBS 
it in a napkin so as to be able, afterwards, to cut it into square, oblong, 
round, or oval shapes, according to taste; and therewith garnish the 
entree or remove it ia intended for. 

163. GARNISH OF STEWED RED CABBAGES. 

TRIll, wash, and quarter a couple of red cabbagea, shred them as you 
would if about to make pickled cabbage; then put about four ouncea of 
butt« at the bottom of a stewpan, and place the shred cabbages in it j 
Ie8BOn with minionette pepper and salt, and half a gill of French vine
gar, cover the atewpan with ita lid, and set it on a moderate fire to stew 
gently; take care to stir it occasionally with a wooden spoon. When 
the cabbage has, 1>y melting, been reduced to half its original quantity, 
moisten with a large sized ladleful of topping from the boiling stockpot, to 
nourish the cabbage; allow it to simmer gently on a slow fire for an 

o 2 

Digitized by Google 



36 GARNISHES. 

hour longer; then drain the cabbage on a sieve, af'terwards preas it in a 
napkin to extract the butter, &c., and use it for the purpose of garnishing 
the entree or remove for which it has been prepared. 

164. GARNISH OF BRAIZED CABBAGE LETTUCES. 

TRIM, wash, and blanch, a dozen full white-heart cabbage lettuces; 
drain them on a napkin, cut and spread them open, season with pepper 
and salt, tie them up with string, and place them in a atewpan on thin 
layers of fat bacon; add a carrot, a faggot of parsley and green onions, 
and an onion stuck with two cloves: cover with a buttered round of 
paper, and moisten with the toppings of white stock. Allow them to boil 
gently by the side of the fire for an hour, drain them on a sieve, remove 
the strings, press them neatly in a napkin, and open each lettuce with a 
knife-then smooth the inner part, and with the knife turn the ends of 
the leaves under so as to give to the lettuce a smooth rounded end; 
cut oft' the stalk neatly, and place each lettuce successively in a clean 
sautapall; next pass their liquor through a sieve into a stewpan, 
remove every particle of grease, and boil it down to the consistency of 
half glaze; add it to the lettuces, cover them with a buttered paper, 
and a quarter of an hour previously to their being required for use, set 
them in the oven to get. warm. 

166. SAUER-KRAUT. 

PBOCURB two pounds of fresh imported sauer-kraut, wash it thoroughly 
in several waters, and then drain it in a colander. Next, put it into a 
stewpan with one pound of parboiled streaky bacon, one pound of Ger
man sausage, two carrots, two onions stuck with two cloves each, and a 
garnished faggot of parsley; cover with a round of buttered paper, and 
moisten with a quart of stock-pot toppings. Braize the sauer-kraut for 
about three hours over a slow fire; and when done, drain it in a colan
der, remove the bacon and German sausage, throwaway the carrot, 
onion, and faggot; then put the sauer-kraut into a atewpan with a gravy 
spoonful of polwade sauce, toss it over the fire, and use it to garnish the 
intended dish. 

166. mENCH SAUER-KRAUT. 

SPLIT four white-heart cabbages into quarters, remove the corea, and 
shred them up fine; wash them thoroughly in several watel'l, then drain 
them in a colander. Next, place the shred cabbages in a large earthen 
pan, throw in a good handful of salt, and one pint of vinegar; toss the 
cabbage in this, and allow it to steep for three hours; then wash and 
drain it, and put it into a large stewpan, season with half a pound of 
butter, some minionette pepper, a little salt and a gill of French 
vinegar; place on the top one pound of streaky bacon, and one pound of 
German sausage, moisten with a quart of good stock, cover the whole 
with buttered paper, and then set the sauer-kraut to braize very ~ntly 
over a slow fire for two hours; and when it is done, proceed m the 
same manner as directed in the previous article. 
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ESSENCES, GRAVIES, AND PREPARED SAVORY BUTTERS, 
FOR FINISHING SA UCES, &C. 

COIfPJU8lNG 

Eueuce or Sbalote. Ellence or -se and onions Cor gee. and 

" Truftlee. duck .. .. Kuahmoma. .. Onions for broiled pork • .. Fine Herba for broiled meate. .. AnchoyY butter • .. Orange for wild fowl. .. RaWgollc butter • 

" Aapicjelly. .. ~.do. 

" Woodcock .. .. Lobster, do. 

" Game for broiled =dget, &C. " MOfItpelIier, do. 

" Garlic for broiled wla, &c. Crayfish, do. .. Ancboviea for broiled .teaks, .. Green nwigotI8, do • 
&c. .. Epicurean, do • 

167. E,qSENCE OF SHALOTS. 

PaL a dozen sbalota, cut them into thin alices, and place them in a 
II1Jall atewpan with two tablespoonfuls of French vinegar; set them to 
simmer gently on the fire until the vinegar is nearly boiled down; then 
moisten with a pint of C01Iaomme, set the essence on the fire to boil, and 
when it is reduced to half its original quantity, strain it with pressure 
through a napkin into a bai1H'l/.arie, and keep it bot till wanted. 

168. ESSENCE OF TRUFFLES. 

CRop or pound four ounces of truftles-or, if you have any trimmings, 
use them instead; place them in a small stewpan with half a bay-leaf, a 
sprig of thyme, and a very small quantity of bruised garlic; moisten 
with a glaas of French white wine, and allow the whole to simmer on 
the fire till the wine is nearly boiled down; add half a pint of good 
C01IlIf.1mrU" set the essence to boil gently on the side of the fire for ten 
minutes, and then pass it with preBBure through a napkin or tammy into 
a small basin or stewpan. 

This eBBeJIce will be found extremely useful for flavouring sauces and 
ragovll, in which the flavour of truftles should predominate. 

169. ESSENCE OF MUSHROOMS. 

CRop any quantity of mushrooms, place these in a atewpan with a 
little lemon juice and a small piece of butter, simmer them on the fire 
for two or three minutes, and then moisten with a ladleful of white 
broth; set the essence to boil gently on the stove for ten minutes, and 
then pass it with pressure through a sieve into a basin for use. 

This euence is useful for flavouring sauces. 

170. ESSENCE OF FINE HERBS FOR BROILED MEATS, ETC. 

CHOP six IIhalots, a handful of mushrooms, and the same quantity or 
parsley, each separately; place these in a small stewpan with a sprig of 
thyme, half a bay leaf, and a small piece of butter; put the whole OD 

the fire to simmer gently for two or three minutes, stirring the ingredients 
with a wooden spoon; moisten with the juice of half a lemon and a 
ladleful of strong t:O'I&IOmmt i add a little minionette pepper, and then 
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. set the esBence to boil gently on the side of the fire till it is reduced to 
half its original quantity; then paBS it with prenure through a sieve, 
and use it as a gravy for plain broiled breadcrumbed entree&. 

171. ESSENCE OF ORANGE FOR WILD FOWL. 

CHOP two shalots and put them into a small stewpan with the rind of 
an orange, quite free from the white or pith, and a little chopped lean of 
raw ham and cayenne pepper; moisten with two glasses of port wine 
and a little strong gravy; Bet the eSBence to simmer gently on the fire 
for about ten minutes, then add the juice of the orange with a little lemon 
juice, and pass it through a silk sieve. 

172. ESSENCE OF ASPIC JELLY. 

PUT the following ingredients into a small stewpan: a few branches of 
green tarragon, a little chervil, a handful of chives, a bay-leat; and sprig of 
thyme, minionette pepper, a blade of mace, and a little chopped raw 
lean of ham; moisten with a large ladleful of good C01I8OmrM; Bet the 
essence to boil gently by the side of the fire for about ten minutes. 
Next, take it oft' the stove, proceed to clarify by mixing with it half the 
white of an egg whipped up with a spoonful of water j add a spoonful of 
tarragon vinegar and place it on the fire to boil, whipping it with a wire 
whisk the while; as soon as it boils up, remove it on the side, to con
tinue boiling gently in order to Bet the egg; then strain it through a 
napkin, and use it for braized fowls or chickens rl r_ragon or rlZ'['WIir& 

173. ESSENCE OF WOODCOCKS. 

CHOP up any carcasses of woodcocks or snipes, that may be left 
from the previous day's dinner, place them in a small stewpan with 
four shalots, a bay-leaf. and a sprig of thyme, minionette pepper, a 
little mace, and a small piece of butter; fry the whole on the stove-fire 
till the ingredients become lightly coloured; moisten with a· small glass 
of white wine; and, after allowing it to boil down to a glaze, add a 
ladleful of good C01I8Omm1, and Bet the esBence to boil gently on the side 
of the fire for half an hour; skim and .train it through a silk .ieve, and 
finish by adding a little lemon juice. 

This esaence or gravy should be Bent to table with roasted woodcocka 
or snipes; it will also be found useful for making a light hash of rem-
nants of woodcocks or snipes, for breakfast. . 

174. ESSENCE OF GAME FOR BROIL'ED PARTRIDGES, ETC. 

THIS essence is prepared in the same manner as the preceding, sub
stituting the remnants or carcasses of pheasants or partridges, for wood
cocks. 

175. ESSENCE OF GARLIC FOR BROILED FOWL. 

CHOP a little raw lean of ham, some parsley, thyme, and a bay-leaf; 
place these in a small stewpan with a blade of mace, two pounded ancho
vies, and six cloves of garlic; moisten with two teaspoonfuls of French 
vinegar, and Bet the whole on the fire to .immer gently for five minutes; 
add a small piece of glaze, and a ladleful of good blond of veal, and allow 
the essence to boil gently by the side of the fire for a quarter of an hour ; 
reduce it to half"its original quantity, and then strain it through a tammy 
into a small steWpall; finish by adding a little lemon juice and cayenne 
pepper. 
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176. ESSENCE OF ANCHOVIES FOR STEAKS, ETC. 
W ASH and clean six anchovies, pound them in a mortar with a table

spoonful of capen, and two shalots; place these in a small stewpan with 
thyme and a bay-leaf, mace, minionette pepper, and two tablespoonfuls 
of mushroom catsup; set these ingredients on the fire to simmer gently 
tOr five minutel, and then moisten with a ladleful of good CDnIOmmt; 
boil the whole till reduced to half its original quantity, then strain it 
with pressure through a tammy into a small Btewpan; finish by adding 
a small piece of glaze and a little lemon juice. 

177. ESSENCE OF SAGE AND ONIONS FOR GEESE AND DUCKS. 

CHoP two large onions and a dozen sage leaves separately, put them into 
a small stewpan with a pat of butter, Bome pepper and salt, and fry them 
on a slow fire; as soon as the onion begins to get lightly coloured, mois
ten with a ladleful of blond of veal, and allow the eBSence to boil on the 
fire till reduced to half the quantity; strain it through a tammy into a 
small stewpan for use. 

This gravy may also be used for bread-crumbled entr~e& of broiled pork. 

178. ESSENCE OF ONIONS FOR BROILED PORK. 

CUT three onions into slices, and fry them in a small stewpan with a 
little butter, pepper. and salt; when they are of a light colour, moisten 
with a ladlefUl* of blond of veal; reduce the essence by boiling, to half 
its quantity. and strain it into a bain-marie for use. 

179. ANCHOVY BUTTER. 
WASH and wipe dry six anchovies, separate the fillets from the bones, 

and pound them in a mortar with two pats of butter. and a little cayenne 
pepper; rub this mixture through a hair sieve, gather this up and keep 
it m a amall basin for use, in a cool place. 

180. RA VIGOTTE BUTTER. 

WASH and wipe four anchovies. blanch a good handful of green tarra
gon, chervil, burnet, chives. and panley; preas these in a napkin to ex
puoge the water; and put the anchovies, herbs, two pats of butter, a 
spoonful of capers, a little cayenne pepper, and a pinch of salt, into a 
mortar and pound them well together; then rub the mixture through a 
hair sieve, gather it up and keep it in a small basin on the ice for use. 

181. PROVEN<jALE BUTTER. 

THIS is prepared in the same manner as the preceding, adding how
ever four cloves of garlic to the other ingredients. 

182. LOBSTER BUTTBR. 

PBOCUBE some lobster spawn or coral, and pound it with twice as much 
butter, one anchovy. and a little cayenne pepper; rub it through a hair 
aieve, collect it into a BlDall basin, and keep it in a cool place till 
wanted for uae. 

183. 1I0NTPELLIER BUTTER. 
BLANCH some tarragon. chervil. burnet, chives. and panley, a handful 

of each ; expunge the water, and pound them with the yolks of six boiled 

• Wh_vel' the tenD 1adIeCul occur. in tho coune of t.hia work it refer. to a bowl
ahaped. apooa. capable of holc1iDg about a pint. 
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eggs, six cleaned anchovies, two table-spoonfuls of French capers, and 
half a d01.en green gherkins; when these ingredients are thoroughly 
pounded together, mix in six ounces of fresh butter, then add, by degrees, 
two table-spoonfuls of tarragon vinegar, and six of salad oil; season with 
pepper and salt; rub the butter thus prepared through a sieve, or tammy, 
colour it with BOme spinach-green, and keep it in a basin on the ice till 
wanted for use. 

184. ORA YFISH BUTTER. 

REMOVB the shells from three or four dozen crayfish, place them on a 
baking-sheet in the oven to dry j let the shells cool, and then pound them 
in a mortar with a little lobster coral, and four ounces of fresh butter; 
thoroughly bruise the whole well together, so as to form them into a kind 
of paste, put this into a stewpan, and then set it on the stove fire to sim
mer for about five minutes; then rub it through a tammy, with consi
derable pressure into a basin containing some cold water, with a piece of 
ice in it; as BOon as the coloured crayfish butter is become set, through 
the coldness of the water, take it out, and put it into a small basin in a 
cool place till wanted for use. 

185. GREEN RAVIGOTTE BUTTER. 

BLANCH a handful of tarragon, chervil, burnet, chives, and parsley; 
press them in a napkin, and pound them with four ounces of fresh butter, 
cayenne pepper and salt; rub the butter through a hair sieve, and keep 
it on the ice in a small basin for use. 

186. EPICUREAN BUTTER FOR THE TABLE. 

POUND four cleaned anchovies, a few chives, a good teaspoonful of 
green tarragon leaves, four green West India gherkins, two boiled yolks 
of eggs, three ounces of butter, and a good teaspoonful of French mus
tard; mix thoroughly, season with little salt, and rub the butter through 
a hair sieve; gather it up into a small basin, make it sufficiently firm by 
keeping it on the ice, and mould it into pats for the purpose of being sent 
to table to be served with the cheese. 

RAGOUTS AND GARNISHES IN GENERAL. 

COMPRISING. 

Totd_ rogor4. Ragout of 10ft roea of mackerel. 
FUuutcim, do. Cardinnl ragout. 
Calf'a head, do. a ia Tonue. RU(JOfIt of 1C0llopa of 101ea. 
C"ipolata, do. Do. of sa1mon or trout. 
StratDorIrg, do. of fal liven. Pariaian rogor4. 
p~, do. Ragout of lCollopa of game, &c. 
MatJotle, do. Do. of larkL 
Do. NorflUJllde, do. Do. of cock'. kemela, a la So'*-. 
Boargtligrw#e, do. Ridelift rogor4. 
Crayfi,h, do. Ragout of chicken', wings. 
RoahaUe, do. Do. of ox palate •• 
RU(JOfIt of ecollop8 of lweelbreadL Do. of sheep" longue. a rharlak. 

Regenl'. ragofll. 

187. TOULOUSE RAGOUT. 

PREPARE some fine large white cocks' combs and kernels, button 
mushroom., small scollops of sweetbreads, and a proportionate quantity 
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of truffles turned in the shape of acollops or olives; place these in a small 
atewpan, and add thereto a small ladleful of allemande or mpreme sauce, 
toss the whole together over the fire a few minutes, it will be then ready 
for use. 

188. FINANCIERE RAGOUT. 

PLACH in a stewpan a similar ragout to the foregoing, with an equal 
portion of small quenella, and add a small ladleful of well finished jinan
ciere sauce; allow the whole to boil slightly on the fire. Use this ragout 
for garnishing the remove or entree, as the case may be. 

189. CALF's HEAD RAGOUT A LA TORTUE. 

PuT a large gravy-spoonful of fine white cocks' combs into a bain-marit, 
or atewpan, a similar quantity of cocks' kernels, small truffles, button 
mushrooms, quenellu, and green gherkins, cut into the shape of olives; 
to these add a sufficient quantity of turtle sauce, (No.9) for the 
putpose, and set the whole on the fire to boil for a minute or two, and 
sene. 

100. CHIPOLATA RAGOUT. 

TWIST one pound of pork sausages into small round balls) separate these, 
fry them, and when they are cold, trim and put them into a bain-marit, 
containing a proportionate quantity of cocks' combs and kernels, button 
mushrooms, truffles, queneUe" carrots, and turnips turned in the shape of 
olives, and boiled down in their own glaze, also some small round balls of 
braized streaky bacon, and an equal proportion of chestnuts, pealed, and 
boiled in CO'fIM)'1II,t1IC; add a ladleful of jinanciere sauce (No, 8) a little 
essence of truffles and mushrooms; then set the ragout on the fire to 
boil for two minutes, and serve. 

N oU.-The above is the simplest mode for preparing this ragout; it is 
far better, however, that the whole of the ingredients of which this very 
rich and popular ragout is composed should be kept separately in small 
Itewpans, and be placed alternately in groups about the dish they are 
meant to garnish and ornament; then the boiling sauce should be poured 
over the turkey, capon, or poulards, when ready to Bene. 

191. STRASBOURG RAGOUT OF FAT LIVERS. 

BauZB a fat liverin some mirepOlZ (No. 286), take it out to cool, cut it 
into acollops, and trim them neatly; put them into a small stewpan with 
some of the mirepoiz freed from every particle of fat, add a proportionate 
quantity of BColloped truffles, and just before using these, set them on the 
stove and boil them down to a glaze; add a sufficient quantity of jinan
ciere sauce, and sene. 

192. PERIGUEUX RAGOUT. 

PREPARE some BCollops of fat livers and truffles, as for the foregoing 
ragout; to these add some small quenellu, cocks' combs and kernels, and 
lOme button mushrooms; then add a ladleful of perigueuz sauce ( No.2 S) 
and boil the whole together for two or three minutes. 

193. MATELOTTE RAGOUT. 

PBn and blanch half a pint of button onions, fry them of a light brown 
colour over a slow fire; when done, drain them on to a sieve, in 
order to free them from the butter, and place them in a bain·marie with 
an equal quantity of white button mushrooms, cray-fish tails and small 
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qtIMtlla of whiting; to these add a ladleful of j{aI,e/,otU sauce (No. 81) 
and after allowing the ragout to boil for two or three minutes, use it for 
garniahing the mauIotte, or any other dreaed coloured fish it is intended for. 

194. MATELOTTE NOBllANDE RAGOUT. 

PBBPARB thirty cray-fish tails, and place them in a stewpan with about 
half a pint of muscles, three dozen of parboiled oyste1'l, and an equal pro
portion of white button mushrooms; to these add a ladleful of j{~ 
N07'fII41Ul,e sauce (No. S!) allow the whole to boil upa minute or two on 
the stove, and use the ragout to garnish lO]es, or other fish for which it is 
prepared. 

196. BOURGUIGNOTTE RAGOUT. 

PBBL and blanch half a pint of small button oniona, put them into a 
stewpan with a lump of sugar, a little grated nutmeg. and a pat of butter, 
moisten with half a pint of good broth, and set the onions to stew gently 
on a moderate fire; when nearly done, boil them down to a glaze, and 
add them to an equal quantity of white button mushrooms and very small 
quenellu; to these put sufficient bourguignoue sauce (No.:t8) for the 
purpose required; allow the ragout to boil up on the stove fire for a 
minute or two, and use it to garnish the entree it may be intended for. 

196. CRAY·FISH RAGOUT. 

T AKB out and trim the tails of thirty cray-fish; with the bodies and 
shells make lOme cray-fish butter (No. 184) to be used in colouring lOme 
quenellu of whitings. afterwards moulded with teaspoons, poached and 
placed with the cray-fish; to these add some allemande or BUprbn,e saucil. 
with which mix in a little of the butter made with the shells of the cray
fish. and serve the ragout with the dish it is meant for. 

197. ROUENAISE RAGOUT. 

PBBPARB an equal proportion of the following shell fish :-oyatera, 
muscles and shrimps. to these add lOme button mushrooms and quenellu 
of lobster. and moisten the ragout with a sauce made in the following man
ner: reduce lOme of the liquor of the muscles. oysters and mushrooms, with 
two glasses of French wbite wine, and the addition of a smaliladleful of 
tIeloute sauce, finish by mixing in four yolks of eggs. a pat of butter and 
a little cream: stir the sauce on the stove fire till it boils, and then paaa 
it through a tammy on to the ragouL. Before sending to table, add a 
spoonful of chopped and blanched parsley, and the juice of half a lemon. 

About a dozen smelts trussed in the same manner as whitings for 
frying. and boiled in a little salt and water, and afterwards skinned and 
glazed, should be prepared to garnish round the fish with which the 
rounaiae ragout is served. 

198. RAGOUT OF SOOLLOPS OF SWEETBREADS. 

FIBBT blanch, and then braise, in a little white broth, three or more 
throat sweetbreads, for about twenty minutes; then take them up on a 
plate, and allow them to cool; cut them into neat scollopa and place them 
lD a amalI stewpan with a small ladleful of any IOrt of sauce appropriate 
to the entrk which this ragout is intended to garnish. 

A similar kind of ragout may be prepared with lambe' sweetbreads, 
caIrs, sheep'., or lamb's brains. 
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100. RAGOUT OF SOFT ROES OF MACKEREL OR OTHER FISH. 
P ABBOIL the lOft roes of six mackerel or carp, in a little boiling water 

mixed with two spoonfull of French vinegar and a little aalt; drain 
them on a napkin, and put them into a aautapan containing lome alle
mande or suprbn,e aauee; add BOme chopped and blanched parsley, and a 
little nutmeg and lemon-juice. toss the whole gently together over the 
fire, taking care not to break or bruise the roes, and place them in the 
centre of the fillets of fish prepared to receive them. 

200. CARDINAL RAGOUT. 
PBBPAU two dozen small qumelle& of lobster, which place in a atew

pan, with thirty picked and trimmed prawns' tails, two dozen button 
mushrooms, and a similar quantity of small round trufHes; to these add 
a auflieient quantity of cardinal sauce for the remove or en.trk; then boil 
the ragout for three minutes on the fire, when it will be ready for use. 

201. RAGOUT OF SCOLLOPS OF SOLES, ETC. 
FILLET two pairs of BOles, or a proportionate quantity of any other 

IOrt of fish, place them in a sautapan with BOrne clarified butter, pepper, 
aalt, and lemon-juice; cover them with a round of buttered paper, and Bet 
them in the oven for about ten minutes; when they are done, drain them 
on a napkin, and afterwards place them on a dish to be put in the larder 
to cool: next cut them into neatly trimmed BCollopa, and put these into a 
ltewpan; add either BOme allemarul.e, bechamel, supreme, or Dutch aauee, 
whichever is most suitable for the kind of fish these aeollops are intended 
to garnish. 

i02. RAGOUT OF SCOLLOPS OF SALMON, OR TROUT. 
THBSB aeollops should be prepared in every respect, in the aame 

manner aa the foregoing, except that, previously to adding the aauce, a 
little lobster butter, cayenne and lemon-juice should be mixed in. 

203. PARISIAN RAGOUT. 
AN equal quantity of trimmed crayfish tails, button mushrooms, small 

round trufHel, and cocka' kernels should be put into a atewpan containing 
lOme Parisian sauce, (No. 40); make the ragout hot previously to 
using it. 

204. RAGOUT or SCOLLOPS OF POULTRY OR GAME. 
FILLBT one or more heads of poultry or game, aeeording to the· quan

tity of ragout required; trim, and place them in a aautapan with a little 
clarified tieah butter, aeaBOn with a little salt, cover them with a buttered 
paper, and set them over a moderate fire to aimmer; as BOOn as they 
become firm and white on the under aide, tum them over that they may 
be effectually done through. taking care that they do not become brown; 
then drain them on a napkin, and cut them on the slant into aeollopa, 
trim them neatly, and put them into a stewpan with some allemande. 
b«:ifmAel, or suprim"e aauce, previously reduced with either an essence of 
fowl or game, &II the ease may be, according to the nature of the seollopa, 
whether of poultry or game. 

206. RAGOUT OF SCOLLOPS OF LARKS. 

CUT out, trim, and alightly aimmer, in a little butter, the fillets of two 
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dozen larks; drain them on a napkin, and place them in a small stewpan, 
with a sauce made as follows: Fry the carcasses of the larks in a stew
pan. with a pat of butter, one shalot, half a bayleaf, and a sprig of 
thyme, a little salt and grated nutmeg; when they are of a light brown 
colour, moisten with three glasses of French white wine; allow the 
carcasses to stew gently on a moderate fire for half an hour; pound the 
whole thoroughly, and rub it through a tammy into a puree i take this 
up into a small stewpan, add a little reduced brown sauce, and pour it on 
to the BCollops; warm them with care, for if they be allowed ~ boil, it 
will spoil the look of the puree and render it rough. 

206. RAGOUT OF COCKS' KERNELS A LA SOUBISE. 

PUT about half a pound of cocks' kernels, with cold water, into a stew
pan, let it stand by the side of a slow fire to remove the little blood they 
contain, taking care that the water does not become too warm j 88 soon 
88 they whiten, drain them on a sieve, and put them into a small stew
pan, with a pat of butter, the juice of a lemon, and a little salt, toss them 
over the fire for two or three minutes, moisten with a little white 
chicken broth, and set them to simmer gently on a slow fire for about ten 
minutes longer; they will be then done. Drain them on a napkin, 
put them into a small stewpan, with a ragout spoonful of aoubiBe sauce 
and a little allemande sauce, toss them gently over the fire till they are 
hot, and place them in the centre of an entree of fillets of fowl a la fll4re
cIuJle, a la D' U:uUu. 

. 
207. RICHELIEU RAGOUT. 

PUPARB some quendk forcemeat of chicken, and, before moulding the 
quenellu. incorporate with it two spoonfuls of brown pur~e of onions, (of 
which there must be prepared a sufficient quantity for the sauce of the 
ragout) j mould two dozen small quenellu. poach them, and, after drain
ing them on a napkin, put them into a small stewpan, with a dozen 
white cocks' combs and a few scoOops of fat livers; to these add the 
remainder of the brown puree of onions. which must be no thicker than 
sauce. 

This ragout may be used for garnishing boudi1l8 a la Rickelieu, or any 
entreu of poultry or game that are bread-crumbed and broiled. 

208. RAGOUT OF CHICKENS' WINGS. 

Thia ragout iEi only to be recommended when it happens that a num
ber of fowla or chickena have to be cut up for other purpoaea j in such 
case, save the wings. which cut oft' close to the breast, bone them neatly. 
without tearing or cutting the akin, and fill up the cavity occasioned by 
taking the bone out with some quenelk forcemeat of fowl; shape them 
neatly and parboil them, immerse them in cold water, then drain 
and trim them. Line a stewpan with thin layers of fat bacon, place the 
wings therein with a faggot of parsley, thyme, a bayleaf, and an 
onion; moisten with white broth, cover them with a round of buttered 
paper, and set them to boil gently by the side of the stove for about 
twenty minutes, when, if the fowls are young. the wings will be done. 
Then drain the wings on a napkin, and, when trimmed, put them into a 
small stewpan with some allemn,nde sauce. 

This ragout is more generally made use of for filling vol-au-tIffltB, caMe-
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rota of rice, and cAartretaU,. it is also useful, as an accessory, for gar
nishing large removes. 

209. RAGOUT OF OX PALA.TES. 

STBBP six ox palates in water for several hours, keeping the vessel that 
contains them near the stove-fire, so that the water may become gradu
ally tepid, which materially helps to cleanse them; then scald and 
IICrape them clean, trim, wash, and set them to braize in some blanc or 
poik, (No. 280); about four hours will suffice. When the palates are 
done, drain and put them in preaa between two dishes; when cold, 
shape them out with a round cutter an inch in diameter, and place them 
in a stewpan with a sufficient quantity of either of the following sauces : 
allemande, beclIamel, IUprbM, italienne, jilna'l&Ci£re, p&ivrcuk, or tomata. 
This ragout is strictly appropriate only for garnishing path-cAawll and 
vol-au-vent.&, but it may, in cases of emergency, be se"ed as an entm, 
garnished round with Ct'Oq'I.Idtu of potatoes or jleurom of pastry. 

::!lO. RAGOUT or SHEEP'S TONGUES A L'ECARLATE. 

BolL and preaa eight sheep's tongues that have been cured with salt
petre; trim and cut them into round acollops, and then put these acollops 
into a small stewpan, with any kind of sauce that may be suitable for 
the enI:r~e they are meant to garnish. 

ill. REGENT'S RAGOUT. 

FtLLBT an eel, cut it into lJIlollops, and simmer these in a stewpan 
with a little butter, chopped parsley, lemon-juice, pepper, and salt; when 
done, drain the scollops on a napkin, and then put them into a stewpan 
containing an equal proportion of white button mushrooms, cocks' combs, 
tmlall round truftles .. and small qumellea of whiting coloured with lobster 
coral; to these add a small ladleful of regency sauce, (No. 49) then 
allow the ragout to boil-up on the stove-fire, and use it for garnishing the 
cbeaaed fish it is intended for. 

BROTHS AND CONSOMMES IN GENERAL, FOR SOUPS, &c. 

COMPIU8111G 

NlltritiTe Soup. 
E-potage, or CbtuotIIme Cor aoup. in general. 
BroWII ~ or fow1&. 

.. " pbllllllllJ\ta or par-

.. tridgeL 
rabbit&. 

White Onuomld or Cow1&. 
.." pbe8lllllta or 

tridge .. 
Brown extract oC larb, &e. 

0' " hare or rabbit. 
Common gravy. ,. 

Blor!d oC veal, or veal gravy. 

212. NUTRITIVE SOUP. 

par-

INTO a three-gaUon stockpot, put a knuckle of veal, six pounds of the 
shoulder part of beef, (commonly called the gravy-piece,) and a bone of 
rout beet or mutton. Fill the stockpot with cold water to within two 
inches of the brim, and set it upon a stove fire to boil, taking care not to 
burry its ebullition, but, allow it to take place gently, so that it may 
have time to throw up its skum; this should be removed, as it rises to 
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46 BROTHS. 

the surface, and a little cold water should be thrown in oeeasionally to 
effect that purpose. 

When the stock haa thrown off all itB akum, which will eaaily be per
ceived bl the water becoming clear again, lift it off the stove, and put it 
by the Bide. Then proceed.. to garnish it with four leeks and two heads 
of celery, trimmed and tied together, two good sized carrots. two turnips, 
and two onionB, into each of which two cloves have been inserted; add 
one good tablespoonful of salt, and let the whole boil gently for about 
three-quarten of an hour. During thil time, an old hen and a partridge 
should be partially routed, and then put into the Btock; this should con
tinue to boil during five hOW'll unremittingly: care being taken that the 
Itockpot be kept full. 

Previously to the soup being served, take off every particle of fat that 
.ppean on the aurfaee, with a ladle; take out the vegetablea-carefully 
placing them on a napkin, then remove the fowl and the partridge from 
the stock: these operations should be so managed aa not to disturb the 
brightneaa of the broth. Cut the fillets of the fowl and the partridge into 
siices, and place them in the soup tureen, and upon these put some of the 
vegetables (which have been drained on the napkin) neatly cut with a ve
getable cutter a quarter of an inch in diameter; then pour in the broth. 
to which add, • little brown COR8Omme·of veal to give it colour. Let it 
be sufficiently seaaoned with salt, and a few grainl of minionette pepper. 
then se"e. 

213. EMPOTAGE, OR CONSOMllE FOR SOUPS IN GENERAL. 
When preparing for company, take about thirty poundll of gravy beef, 

and a similar quantity of knuckles of veal, together with four wild rab
bita, and put the whole into a large Itockpot which baa been previously 
spread with butter, add common broth in Buffi~ent quantity so aa 
nearly to cover the meat. Put the ltockpot on the stove fire to boil until 
the broth il reduced to a light coloured glaze; then fill it up with the re
mainder of the grand stock, and after it has boiled and been skimmed. gar
nish it with carrots, turnips, leeks, onionB, and celery; add also two 
blades of mace and six cloves. In all caaea be Bparing of salt, eapecially 
in the first BtageB of preparation. Allow the broth to boil gently on 
the side of the lltove for six hoUrI, and then pasB it into kitchen pans for 
further use. 

In connection with this subject, I may here point out that, if it be con
templated to have aa one of the removes a piece of beef braized, a aaYing 
of provision may be effected, by using in the first instance. instead of about 
thirty pounds of stock beef, only ten pounds of that quality in pre
paring the grand stock; the deficiency being made up by twenty 
pounds of MOm. This latter must be boned, and the fillet taken out. 
either to be used to ornament the remove or for an entrk, as occaaion 
may require; the meat must then be rolled up tightly and strung rowld 
in the manner of Harnbro beef. This will thus answer the double pur
pose of giving strength to the COnIOmme, and of ~g afterwards BI a 
remove. 

When the beef thus prepared baa boiled gently in the Itockpot for 
about five houri, take it out and put it in prell between two dishes till 
wanted; it must be then trimmed, and placed in a long braizing pan with 
a little good Btock to warm it in; glaze it nicely, and having dished it up, 
garnish the remove with luch vegetables aa have been prepared for the 
purpose. 
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914. CONSODIE OF FOWLS FOR SOUPS. 

TAKB t.-o or more fowls, according to the quantity of broth required; 
roast them before a brisk fire until half done; and then put them into a 
amall well tinned stockpot, nearly filled up with water, and place this on 
the fire to boil: wm the comomrM, and then add one good sized carrot, 
two turnips, one onion, one head of celery, two cloves, a small piece of 
mace, and a little salt. Set the stock on the side of the stove to boil 
gently for about two hours, and then strain it off for use. 

This kind of comomrM is admirably adapted for persons of delicate 
health as a restorative. It is also very serviceable in imparting delicacy 
of flavour to all clear soups. 

~U;. BROWN CONBOlDIE OF PHEASANTS OR PARTRIDGES. 

RoAST off two pheasants, after having taken out the fillets for the pur
poae of making them into an entrh, or four partridges may be used (re
moving the fillets in the same way) ; put them into a stockpot with a small 
knuckle of veal, and about one pound of lean of ham j fill up with water, 
then set it to boil on the stove fire. Meanwhile slice up a carrot, an onion, 
two turnips, a head of celery, and a leek; Cry these roots in a stewpan, 
with a &mall piece of butter, till they become alightly browned, then 
throw them into the comomrM, after having previously well akimmed it. 
Add three cloves, a piece of mace, and a little salt; let it boil gently 
about three hours, and then strain it off for use. 

This preparation will serve for all kinds of clear comomme soups, such as 
au cAaaeur or d la dUcligruzc, &c. 

218. BROWN CONSODIE OF RABBITS. 

TA.u three or four wild rabbits, cut them up in pieces. and put them 
into a amall stockpot with five pound. of knuckle of veal which has been 
roasted enough to colour it; fill up with light broth or water, then set it on 
the stove to boil, wm it well, and garnish with carrot, onion, and celery, 
two cloves, a piece of mace, and a little salt. Let this boil gently for 
three hours, and then strain it off for use. 

This comomtM is very essential in clarifying e6jJQgnole or brown sauce, 
and is also serviceable for all soups in which qumdlu of game are 
served. 

t17. WHITE CONSOlUfE OF 'OWLS. 

TAlC. two or more old hens orfowla, or in their stead, the carcasses of 
rowl., or any other sort of poultry you may have. Let them steep in cold 
water to cleanse them from any blood they may contain; then drain and 
put them into an appropriate sized stockpot or atewpan, and fill it up with 
common broth or water; garnish with celery, oniona, turnips, carrota, and 
leeks. Set it to boil gently by the fire for two hours, if made with car
caases, but if old hens are used. it will require at least an hour longer. 
When done, akim off the fat and pass the oomomtM through a napkin 
into a basin for use. 

This comommJ may be considered as the proper basis of all white 
IOUpa, and is moat useful in clarifying and flavouring all white sauces. 

t18. WHITE OONSOlOlE OF PHEASANTS OR PARTRIDGES. 

To. same proccaa is to be followed in making this ~, as the 
foregoing. substituting. of course. game for poultry. 
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This C()'R.I()'mrM, after being partially reduced to glaze, is used for the 
purpose of imparting the flavour of game to any white sauce, such as: 
IfUp7"I:tM, allemande, Ucluzmel,. 'lJeloute, or white Italian sauce. It is 
also useful for mixing white pur~e8 of game. 

219. BROWN EXTRACT OF LARKS OR QUAILS. 

Ann having filleted the larks or quails, and removed the gizzards 
from the trail of the larks, put a stewpan on the fire with an ounce of 
fresh butter in it; when the butter begins to fritter, put the bones or 
carcasses of larks or quails into the stewpan and fry them brown. 
Then add half a bayleaf, a sprig of thyme, two shalots and two 
glaases of Sherry or Madeira. Let these simmer gently for five minutes, 
after which, add one quart of common broth. Allow the extract to boil 
slowly by the side of the fire for three quarters of an hour, pass it through 
a lawn sieve into a basin, and reserve it for working the sauces intended 
for gratim of quails or larks, and also for fumet sauces for pfita-ckauda of 
either of the forementioned small birds. 

Extract of woodcocks or snipes is obtained in a similar manner. 

220. EXTRACT OF HARE OR RABBIT. 

TOIS is made by putting the bones or carcasses of either, into a stew
pan with two or three glasses of any sort of white wine, a bayleaf, 
a sprig of thyme, and two shalots; and then submitting it to the action of 
a rather slow fire, until the liquid becomes reduced to a glaze; when, a 
quart to three pints of common broth should be added. Put it on a brisk 
fire to boil, skim it well, and then put it by the aide of the stove to sim
mer gently for an hour and a half i after which time, pass it through a 
napkin into a basin, and keep it for use as occasion may require. 

221. COMMON GRAVY. 

SPRBAD the bottom of a middle-sized stewpan with butter, and cover it 
with thin slices of beef 8uet; place some slices of onions over this, and 
then add six pounds of gravy beef cut into thick slicea, and any trim
mings of meat there may be to spare; moisten with a quart of common 
broth, and set the stewpan over a brisk stove fire to boil. When the 
broth is reduced to glaze, slacken the heat of the stove, by partially smo
thering it with ashes, and allow the gravy to acquire a deep red brown 
colour i then, fill the stewpan up with common broth or water, garnish 
with two carrots, two heads of celery, six cloves, two blades of mace, and 
a few pepper-corns, and, if the gravy has been filled up with water, add 
a spoonful of salt. Put the gravy to boil on the stove fire, skim it 
thoroughly, then remove it to the side to continue gently boiling for 
about three hours; next, strain it through a broth-cloth into another 
atewpan, and proceed immediately to clarifY it in the following manner: 
whisk up three whites of eggs with a little spring water, and after bav
ing removed all the grease from the surface of the gravy, incorporate the 
whites of eggs in with it i whisk it over the stove fire until it is nearly 
boiling, and then set it to simmer by the side for a quarter of an hour, and 
strain it through a broth-cloth into a basin for use. 

• So called after the celebrated cook Bechamel, who lind in the reign of Loaia XV. 
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H2. BLOND DE VEAU, OR VEAL ORA VY. 

HA. VINO first well buttered a large atewpan, lay therein one pound of 
the lean of a York haUl cut in slices, a knuckle of veal, and the under 
part of a leg of veal; to these add an old hen, and a couple of wild rab
bits. Pour three pints of common broth over the meat, &c., and after 
putting the cover on the stewpan, place it on the stove fire to boil down 
to a glaze j then slacken the heat so that it may gradually become 
browned. When the glaze darkens to a deep red tinge, fill it up with com
mon broth or water, and set it on the stove j as soon as it boils, skim 
it thoroughly, garnish with carrots, turnips, oniona, celery, three cloves, 
and a blade of mace; and after it haa boiled gently by the aide of the 
stove fire for three hours, atrain it oft' through a napkin into baains for use. 

This C01/,IO'IIlJM is used for clearing and workin~ the grand upagnole 
sauce; for colouring clear soupa, and also for finiahmg some of the special 
sauces. 

MEDICINAL BROTHS AND CONSOMMES FOR INVALIDS. 

Plain chicken broth. 
PectonJ. do. do. 
MntlDndo. 
Beetle&. 

COMPRJIIINO 

Craytiab broth. 
Decoction of mail .. 
MuciIlageuOUl chicken broth. 

223. PLAIN CHICKEN BROTH. 

Cu'! a young fowl or chicken into four parts, waah these well in cold 
water, and put the pieces into a stewpan with one quart of spring water, 
and a very little salt; set it to boil on the 8tove fire, skim it well, and 
then add the heart of a white cabbage lettuce, and a handful of chervil ; 
boil the broth for about an hour, and then strain it through a napkin 
into a basin. 

224. PECTORAL CHICKEN BROTH. 

CUT up a young fowl into several piecea, put them into a stewpan 
with three pints of spring water; set it on the stove fire to boil; skim it 
well, and add a little salt. Take two table-spoonfuls of pearl barley, 
wash it in several waters, and add it to the broth-together with one 
ounce of marsh·mallow roots cut into shreds, for the purpose of better ex
tracting its healing properties. The broth should then boil one hour, and 
he passed through a napkin into a baBin, to be kept ready for use. 

226. MUTTON B~OTH. 

TAKH three pounds of the scrag-end of a neck of very fresh mutton, 
eut it into several pieces, wash them in cold water, and put them into a 
atewpan with two quarts of cold spring water; place the stewpan on the 
fire to boil, skim it well, and then add a couple of turnips cut into slices, 
a few branches of parsley, a sprig of green thyme, and a little salt. When 
it baa boiled gently by the side of the stove for an hour and a half, skim 
oft'the fat from the surface, and then let it he strained through a lawn 
sie,.e into a basin, and kept for use. 

E 
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226. BEEF TEA. 

TAKB two pounds of the lean part of the gravy piece of beef, and 
carefully pare away every portion of fat, skin, or sinew; cut this 
into small square pieces the size of a nut; put the beef into a stewpan 
capable of containing two quarts, and pour three pints of boiling water 
upon it; add a little salt, put it on the stove fire, and as soon as it boils 
skim it, and then remove it to the side of the stove, to continue boiling 
gently for an hour, after which the beef tea should be strained through a 
napkin for use. 

227. CRA.YFISH BROTH, FOR PURIFYING THE BLOOD. 

TAKB two pounds of the lean part of very white veal, cut it into BIDall 
pieces, and pound it weU in a mortar; to this add three dozen crayfish 
and a handful of green chervil, and pound these together so as to tho
roughly bruise the crayfish. Then, remove the whole into a stewpan, 
and pour upon it three pints of cold spring water; add a little salt, and 
place the stewpan on the stove to boil; after which set it by the 
side of the stove fire, and keep it gently simmering for three quarters of 
an hour; it may then be strained through a napkin for use. 

This kind of broth, in order to promote the desired effect, should be 
taken by the convalescent upon an empty stomach. 

228. DECOCTION OF SNAILS FOR INVETERATE COUGHS. 

T AKB two dozen garden snails, add to these, the hin~ quarters only 
of two dozen stream frogs, previously skinned; bruise them together in 
a mortar, after which put them into a stewpan with a couple of turnips 
chopped small, a little salt, a quarter of an ounce of hay saffron, and 
three pints of springwater. Stir these on the fire until the broth begins to 
boil, then skim it well, and set it by the side of the fire to simmer (or 
half an hour; after which, it should be strained by pressure through 
a tammy-cloth into a basin for use. 

This broth, from its soothing qualities, often counteracts successfully, 
the straining effects of a severe cough, and alleviates more than any 
other culinary preparation the sufferings ofthe consumptive. 

229. MUCILAGINOUS BROTH FOR PERSONS IN DELICATE HEALTH. 

TAKB a young fowl, cut it into several parts, and wash them thoroughly; 
put these into a stewpan capable of containing three quarts of water, add 
thereto three pounds of the lean of very white veal, a couple of turnips, 
one carrot, and one head of celery-the whole to be cut into small pieces; 
fill up the stewpan with spring water, and put it on the stove to boil, 
taking care to remove the skum as it rises to the surface. After the 
broth has thrown off the albumen of the meat in the shape of skum, 
add to it two ounces of Previte's preparation of Ceylon moss, taking 
special care to well mix the preparation with the broth. Keep the 
pan gently boiling by the side of the stove-fire for one hour and a 
quarter; then pan the broth through a napkin into an eanhen vessel, 
and put it by for use. 

This broth is nutritious and cooling. and itB use in c:aaea of Bore throats 
will often prove beneficial. 
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BRAIZES, POELES. MIREPOIX, &c. 

COMPRISING 

Cold MariN.Uk. Blaize for general purpoRL 
White poi.le fur poultry. 
Fryiog batter for fillets of fisb, &co 
Do. for fruit fritters. 

lJl4ru:, orWbite Braise for dreeaing calves'hrad •• 
Minpoi4t, or Braize for truffies. 

Boiled M~ or pickle. 
White ron for thickening lauces. 
Brown ro ... for do. 

130. BRAIZE FOR GENERAL PURPOSES. 

T.A.XB two pounds of fillet of veal, one pound offat Yorkshire ham, two 
beads of celery and the same number of onions and carrots; cut all these 
into .mall square pieces, add a bay leaf, thyme, parsley, one clove of garlic, 
two blades of mace, and a dozen cloves; throw these ingredients into a 
middle sized stewpan in which baa been melted down a pound of 
frem butter; put the stewpan on the stove-fire, stirring its contents fre
quently with a wooden spoon while the vegetables, &C. are frying. 
When this mixture becomes slightly browned, pour into the pan half a 
pint of Cognac brandy, allow it to simmer for five minutes, and then 
add three quarts of common broth. I(eep the braize gently boiling for 
an hour and a half, then strain it off through a tammy cloth (uBing con
liderable preuure) into a kitchen pan, and put it away in the larder, 
to be used for purposes that will be hereafter explained. 

131. WHITE POELE FOR POULTRY. 

CUT into dice-shaped pieces, two pounds of beef suet, an equal quantity 
of veal, and the same kind of vegetables, &c., as described in the above 
mentioned braize; to these add the pulp of two. lemons, removing 
the pips; put these ingredients into a middle-sized stewpan with half a 
pound of butter, and stir them on a slow fire until the suet is quite melted ; 
then add three quarts of common broth, and keep the poele gently boiling 
for an hour; it should then be passed through a sieve into an earthen 
pan, and reserved for the purpose of braizing poultry in. 

Not.e.-Tbe two foregoing preparations, although very desirable in im
parting a rich succulent flavour to poultry, game, &c., are neverthele88 
to be regarded rather as luxurious than essential. Good white or brown 
stock, &8 the case may require, can be used as economical substitutes. 

1M. FRYING BATTER FOR FILLETS OF FISH, POULTRY, GAME, ETC., 

A LA HOBLY, OR A LA ROYALE. 

PUT into a two-quart basin three quarters of a pound of sifted flOUf, a 
little salt, two yolks of eggs, and two ounces of fresh butter previously 
melted in a amall Btewpan; to these add gradually, about half a pint of 
tepid water, and stir the whole together with a wooden spoon until the 
butter has acquired the consistency and appearance of rich looking double 
cream; it may then be put aside in the larder untit within half an hour 
of its being wanted, when the whites of two eggs well whisked into a 
IDQwlike froth, .hould be incorporated with it. 

.2 
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233. FRYING BATTER, FOR ALL SORTS OF FRUIT FRITTERS. 

PUT into a basin three quarters of a pound of sifted flour, three ounces 
of fresh butter (melted), one wine glassful of Cura~oa, and a very little 
salt; mix these gently together with a wooden spoon, gradually pouring 
into the basin about half a pint of bitter ale. When the batter be
comes mixed to the thickness of double cream, set it aside while you 
whisk the whites of three eggs into a substantial Croth, and instantly in
corporate this with i~. 

Many prefer such fritters as pine apple, peach, apricot or plum, fried 
with a plainer kind of batter, in making which water is substituted for ale. 

234. BOILED MARINADE. 

CUT into slices, and put into a Btewpan, four carrots, the same number 
of onions, and two heads of celery, to which add parsley, four bay-leaves, 
thyme and sweet basil, a dozen cloves, a few blades of mace, two 
cloves of garlic, and one pound of raw ham, (cut into small square pieces,) 
a tablespoonful of pepper corns, and half a pound of butter. Stir these 
ingredients together over the fire until they become lightly browned; then 
pour over them a quart of French white wine vinegar, and let the mtJri
"ade boil quickly for five minutes, then add two quarts of common stock; 
allow the whole to boil gently for one hour; strain it off through a 
tammy cloth, (using considerable pressure,) into a kitchen pan, and 
reserve it for use. 

This marinack is used for the purpose of preserving larded beef, 
mutton, venison, or roebuck; as well as to braize either of these in, when 
it is wished to dreBS them d la cAevreuiJ. or roebuck fashion. 

235. COLD MARINADE, OR PICKLE. 

TAKB a large earthen vessel capable of containing whatever joint is 
intended to be marinaded or pickled; then cut into very thin slices or 
shreads, four carrots'and as many onions; add to these, cloves, mace, pepper 
coma, thyme, bayleaves and basil, and a handful of salt; after having 
mixed all these together, pour in, according to the quantity of marinack 
that may be required, cold spring water and vinegar in the proportion of 
two-thirds of the former to one-third of the latter; keep the pan (contain
ing the marinade) covered with its lid in a cool place, (or the purpose 
of pickling therein, joints of red deer, roebuck, mountain hares, fillets of 
mutton, or beef, &c. 

In Scotland, this sort of marinade will prove very serviceable, especially 
if cooking for a shooting party, and when the larders are well supplied 
with moor and Highland game. 

286. BLANC OR WHITE BRAIZE FOR CALVES' HEADS OR EARS, AND 

ALSO FOR LAMBS' FEET OR EARS. 

CHOP one pound (more or leBS, as occasion may require,) of beef auet, 
and the same quantity of fat bacon; put these into a stewpan together 
with a garnished· faggot of parsley, a couple of carrots and onions, in-

• A g8rniahed faggot of panIey, coDalt. of a haudfal of panIey, half a doseD green 
oDioD" aDd a bayleaf aDd Iprig of thyme tied &ogeiller neatly wiill ,wiDe. 
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Berting four cloves into one of the latter; add the pulp of two lemons, a 
te&-spoonful of whole pepper. and a little salt, pl~ce the Btewpan on the 
stove fire for about ten minutes, carefully stirring the ingredients the 
whole time, in order to prevent tbem from acquiring a brown colour; then 
pour in a sufficient proportion of water to produce the quantity of blanc 
required. Allow the blanc to boil one hour, then strain it through a hair 
sieve, and use it for the purpose intended. 

237.IIIREPOIX FOR BRAIZING LARDED 'ILLETS OF ROEBUCK, ETC. 

TAKB two POWlda of veal, one pound of fat bacon. and one pound of 
lean bam, four carrots, four onions, a pottle of mushrooms, six ahalota, a 
clove of garlic, two bayleaves, some sprigs of thyme, six cloves, two blades 
of mace, and a tea-spoonful of pepper corns; cut these ingredients up into 
small square pieces, and put them into a stewpan with half a pound of 
butter, and fry them brown; then add a bottle of Madeira or sherry. and 
a quart of good broth; boil the mirepoia; by the side of a stove-fire for 
about an hour and a balf, and then strain it through a tammy (with con
siderable pressure, to extract all the goodness) into a basin, to be kept for 
such purposes as will be hereafter directed. 

238. WHITE ROUX, OR THICKENING FOR SAUCES. 

T .4':B some fresh butter, - say one poWld, put it into a stew pan on a 
moderate fire to clarify; skim it, and then pour it off into a thick-bottom
ed stewpan, care being taken that none of the milk be allowed to mix 
with the butter. Fill the butter up with sifted flour in sufficient quan
tity to form a paste requiring some strength to work it with a wooden 
spoon; the row: should then be placed on a moderate fire, and continu
ally stirred with the spoOn Wltil it becomes somewhat softer; then take 
the spoon out, wipe the sides of the stewpan, put the lid on it, and place 
it in a moderately heated oven. and there let it remain for about three 
quarters of an hour-taking care to stir it every ten minutes. and to 
watch it closely. in order to prevent the possibility of its getting burnt or 
coloured, an accident which would render it useless for white sauce. At 
the expiration of the time abOve-named. or before, if the ?'OUZ be suffici
ently done, (which may be easily ascertained by its becoming thinner) 
it should be taken out of the oven, and put aside until wanted for use. 

This ?'OUZ is used for thickening veloute or white sauce. 

i39. BROWN ROUX, OR THICKENING FOR BROWN SAUCE. 

THIS is made exactly in the same way as the white ?'OUZ, with tbe 
exception that it should remain longer in the oven, to allow it to acquire 
a fawn or buff colour, before it is taken out. When the?'OUZ is con
sidered to be done, three or iour Bhalots should be thrown in. in order to 
diminish the action of the heat of the copper stewpan on its contents, 
and for the purpose of imparting flavour to it. 

This ~ is used to thicken eIpOgnOle or brown sauce. 
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QUENELLE FORCE-MEATS. 

QUENELLE FORCE-MEATS IN GENERAL, AND FORCE
MEATS FOR GRA TINS; 

Bread Panada for quendJu. 
Pats Ii cio&r Panada. 
Preparation of Calf'. Udder. 
Qwnelle of Chicken or Fowl. 
Do.ofPheuantorPartrid~ 

COIIPJU8INO 

~eoCHare. 
Do. of Rabbit. 
Do. oC small Birds. 
Do. of Fiah or Lob8tera. 

240. BREAD PAN ADA FOR QUENELLES. 

TA.KE the crumb of two new French rolls, and steep it in tepid water 
for ten minutes, then put it into a napkin and wring it tightly, in order to 
remove the water from the bread. Put the crumb into a stewpan with 
two ounces of fresh butter, a little salt, and two spoonfuls of white broth. 
Put these on the stove-fire, continuing to stir the panada the whole time 
with a wooden spoon until it aaaumea the appearance of paste, and no 
longer adheres to the bottom of the stewpan, then add three yolks of eggs, 
and tum it out on a plate, smooth it over the surface with the blade of a 
knife, and having covered it with a round piece of buttered paper, place it 
in the larder until required for use. 

241. PATE A CHOUX PAIUDA.· 

To half a pint of white chicken broth add four ounces of fresh butter, 
and a little salt; put the stewpan containing these on the fire; as soon 
as it begins to simmer, mix in with the forementioned ingredients five 
ounces of sifted flour, and by continuing to stir this batter on the fire 
for five minutes, it will become a delicately firm paste, which must be 
worked over the fire until it freely leaves the sides of the pan. Then 
take three yolks of eggs and quickly mix them into the batter; put it 
on a plate, cover it with a buttered paper, and keep it in the cool 
till wanted for use. 

This kind of pan ada is preferred by some cooks to bread panada; being 
considered by them more delicate and less liable to produce femlentation 
in warm weather; however, bread panada baa the advantage of not col
lapsing, as is the case with the pAte a chou panada, if prepared BOme 
time before the qumelk in which it is used be eaten. 

242. PREPARATION OF CALF'S UDDER. 

THB udder is an elonf'ted piece of fat-looking substance, in the inner 
part of a leg of veal. It 18 easily separated from the meat by a knife, and 
should then be bound round with twine in the shape 01 a sausage, BO as 
to prevent it from falling to pieces on taking it out of the stock-pot; 
the udder BO tied up is then put into the stock-pot to boil. Having 
allowed the dressed udder time to cool and get firm, either on the ice 
or otherwise, pare off the outside with a knife, cut it into small pieces, 
and pound it in a mortar; then rub it through a wire sieve with a 
wooden spoon, and put it on a plate lipon the ice to cool, in order that it 
may be quite firm when required for use. 

• Anglice," petty .hoe&. " 
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N ote.-The two foregoing preparalioDs being the basis of a great variety 
of force-meats, it is essential that they should be well understood before 
attempting the following more complicated amalgamations. 

It should also be observed that all meat and fish intended for que
,1dle8, must be forced through a wire sieve by rubbing it vigorously with 
the back of a wooden spoon, and then be kept on ice till used. 

243. QULULLE OF FOWL. 

T AKB, of panada and prepared udder or fresh butter, half a pound of 
each, to theae add ten ounces of prepared fillets of chicken. as directed 
above and pound all three together in a mort.ar j when they are well 
mixed, add salt, and as much grated nutmeg as will cover a sixpence. a 
little pepper. and one egg; pound the whole together till thoroughly mixed, 
then add another whole egg and two yolks, and a table-spoonful of beclta
mel or ,uprbne sauce. Pound the whole thoroughly and quickly, and after 
having taken the force-meat out of the mortar and put it into a kitchen 
basin, keep it in a cool place until wanted for use. 

Previously to taking the quemlk up out of the mortar, its consistency 
should be thus ascertained. Take a piece of the force-meat the size of a 
large nut, roll it with a little flour into the form ofa round ball, put it into 
a small Btewpan half full of boiling water j place it by the side of the fire to 
simmer for three minutes. after which take it out and cut it in halves j 
taste it in order to ascertain if it be correctly seasoned, and see that when 
cut asunder, the inner part presents a smooth. light. compact surface. 

244. QUENELLE OF FILLETS OF GROUSE, PHEASANT, OR PARTRIDGE; 

QUENJtLLE OF RABBIT, OR HARE. 

THB process for making these, is precisely similar to the foregoing, 
substituting, of course, the respective sort of game required, for fowl. It 
requires, however, the addition of a table-spoonful of strong essence of 
game and mushrooms, and a little allemande sauce; which not only im
parts a richer flavour to the 'luenelk. but also renders it smoother. 

240. QUENELLE or FILLETS OF SMALL BIRDS. 

TAKB the fillets of such a number of small birds (as quails, snipes, 
larks, plovers, and dottrel) as are likely to weigh about three quarters of a 
pound. Prepare them just as directed in the process for making quenelk 
of fowl-adding a little glaze, made from their carcasses and reduced 
with a small quantity of allemande sauce. 

246. QUENELLE OF WHITING. 

FILLET four large whitings, after having previously skinned them j 

pound them in a mortar, and force the produce through a wire sieve with 
a wooden spoon. To this substance add equal proportions of bread panada 
and fresh butter; pound these effectually, 80 as to mix them well toge
ther; add two whole eggs, and the yolks of two others gradually: sea
son with pepper, salt, and grated nutmeg. Mix well by pounding the 
quenelk vigorously. and then take it up into a basin for use as required. 

Qumelk of every sort of delicate fi.h is prepared in a similar manner 
to the above. 
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247. QUENELtES OF LOBSTERS. 
T.UE the meat of two or more hen lobsters, cut this into thin slices and 

pound it thoroughly with two ounces of fresh butter; force it through a 
wire sieve with a wooden spoon, and add tw~thirds of its quantity of pa
nada, and a similar proportion of fresh butter. Pound these well toge
ther, adding by intervals three whole eggs and a spoonful of alkmande 
sauce, a little cayenne pepper, salt, and grated nutmeg: mix well t0ge
ther by pounding, and then take the quen.eUe up into a basin for use. 

248. FORCE-HEAT OF LIVER AND HAH, FOR RAISED PIES. 

TAKE the whole or part of a light-coloured calf's liver, or several fat 
livers of any kind of poultry, if to be obtained. If calf's liver be used, 
cut it into mther small square pieces, and, if time permit, steep them in 
cold spring water in order to extmct the blood, so that the foree
meat may be whiter. Take the pieces of liver out of the water, and 
place them upon a clean rubber to dmin the water from them. Mean
while, cut some fat ham or bacon (in equal proportion to the liver) 
into square pieces, put them into a sautapan on a brisk fire to fry, after 
which add the pieces of liver, and fry the whole of a light brown colour: 
season with cayenne pepper and salt, and a little prepared aromatic spice, 
(No. 1250) some chopped mushrooms, parsley, and three shalots. After 
this, take the pieces of liver and ham out of the pan, lay them on a chop
ping-board, and chop them fine; then put them into a mortar with the 
remaining contents of the pan; pound the whole thoroughly, and rub it 
through a wire sieve on to an earthen dish. 

This kind of foree-meat, or farce, is an excellent ingredient in making 
mised pies. 

249. FORCEMEAT, OR FARCE, FOR PRESERVING GAME IN. 

To six pounds of boned game, of the kind intended to be preserved, 
add four pounds of fat bacon or ham, and two pounds of fat livers, (or 
failing these, calf's liver); cut the whole into small square pieces, and 
proceed as follows. Firat fry the pieces of bacon in a large sauta
pan, and when they become slightly browned, throw in the game and 
livers; season with pepper and salt, aromatic spices, chopped mush
rooms, and three or four shalots; fry the whole till the game is tho- -
roughly done. Then chop and pound all these ingredients together; and 
afterwards rub them through a wire sieve; after which put the farce 
into a clean pan, and keep it covered over with buttered paper. It 
should be used the same day that it is made, for the sooner pre
serves are out of hand the better. 

The use of this farce, will be shown in its proper place. 
N ote.-When about to preserve game in earthen pans for the spring or 

summer season, great care should be taken in selecting fresh game for 
that purpose, as when preserves are made with stale game, the prepara
tion will mOBt likely not bear keeping so as to be eatable when opened 
for use. 

260. FARCE OF FAT LIVERS FOR GRATINS. 

b the farce be required for turbans of fillets of fowls or mbbits, or 
pate • .cIuJ.uch of game, or small birds; it should be made of fat livers or 
leg of veal, and prepared in exactly the same maimer as directed for 
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making la~ of livers for game pies :-excepting that, to finish it for use, 
it is necessary to add one-third the quantity of well made bread panada, 
and an equal proportion of raw eggs to bind it, and give it body. 

In order to ascertain whether this farce is perfect, roll a small quantity 
in a little flour on a plate, then put it on a small baking sheet in the oven 
for five minutes; when done through, cut it aaooder, and if it preserves its 
shape and remains firm to the touch, it may be used with safety; but if 
it appears to shrink or melt in the oven, then, a little more panada and - . 
another egg must be added, which will render it more compact. 

261. GODIVEAUX IN GENERAL. 

To one pound of either veal, fillets of fowls, pheasants, partridges. &c. 
chopped exceedingly fine and smooth to the touch, add one pound of beef 
suet, two whole eggs, the crumb of one French roll soaked in water 
and well wrung in a napkin, grated nutmeg, pepper, and salt. Chop 
these ingredients until thoroughly mixed, then pound them in a mortar 
ootil the whole presents the appearance of a compact body. Then 
place the substance upon a plate, cover it with buttered paper, and set 
it upon ice to cool for a couple of hours. 

After the godiveau haa been cooled, put it in the mortar again and 
pound it with considerable force, taking care to mix in with it by de
grees about three quarters of a pound of clean washed rough ice. This 
last process will cause it to resemble somewhat the qumelle of fowl. 
Put it away in a basin in a cool place till wanted for use. 

Godiwau of any kind, when well made, is very delicious eating, and is 
not 10 expensive to make aa quenelle. It is used for garnishing 'VOl-au
wnU, path-ckaud., tourta d la cilxndette, and also for stuffing calves' 
heads, as a Bubstitute for quenelle force-meat. 
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CLEAR CONSOMME SOUPS IN GENERAL. 

Spring Soup. 
Do. a la Ympri. 
Jlliiatae Soup. 
JorrJirtim Soup. 
Cfliff/made Soup. 
Niflef"llGi#e Soup. 
Xaner Soup. 
Do.pfli". Soup. 
Barley do. a la P""-. 
QuLMUe. of Cowl iu _IIPIL 
Vennicelli, clear Soup. 
Macaroni, clear Soup. 
I talian Paste Soup. 
L<uagttu Soup. 
Clear rice Soup. 
Do. with uJIIII1IPI point-. 
Chicken and rice Soup. 
Cocky Leeky Broth. 

OOKPBl81l10 

Seotch Broth. 
Hodge-podge. 
Knuckle of veal and rice Soup. 
B""""- Soup. 
Lettuce and whole pea Soup. 
.·lcmi.h Soup. 
Spol1mDan'. Soup, clear. 
Soup,} la Dadigrrac. 
Partridge Soup. a la __ r. 
Pay_Soup. 
TcndoDi of veal a la JamillicN. 
Do. with ~ and lettuceL 
Ox-tail Soup. 
Soup of gratinated crusta Ii la D'Or/iou. 
Do.;;la~. 
Do. with lett_. 
Do. a la Reg-,e. 
Do. ,} la Pa,...-. 

252. SPRING SOUP. 

TAKB four carrots and 88 many turnips scmped and washed, scoop 
them out into the fonn of small olives or peas, with a vegetable 
scoop of either shape; add the white part of two heads of celery, 
twenty-four small onions (without the green stalk), and one head of 
finn white cauliflower cut into small flowrets. Blanch or parboil the fore
going in boiling water for three minutes, stmin them on a sieve, and 
then throw them into three quarts of bright ctnUlO71l~ of fowl; let 
the whole boil gently for half an hour by the aide of the stove-fire; 
then add the white leaves of two cabbage-lettuces (previously stamp
ed out with a round cutter the size of a shilling), a handful of 
sorrel-leaves, snipped or cut like the lettuces, a few leaves of tar
ragon and chervil, and a small piece of sugar; let these continue to 
boil gently until done. When about to send the soup to table, put 
into the tureen half a pint of young green peas, an equal quantity of 
aspamgus-heads boiled green, and a handful of small croutoru d ltJ 
duc/ze88e, prepared in the following manner:- Cut the crust off a 
rasped French roll into strips; stamp or cut out these, with a round tin 
or steel cutter, into small pellets about the size of a shilling. and dry 
them in the oven to be ready for use. 

Before sending the soup to table, taste it to ascertain whether it be 
lufficiently ieasoned. 

253. SPRING SOUP A LA VERTPRE. 

THIS is prepared in the 88Dle manner as the foregoing,-except that 
the croutOnB d ltJ dlU:he88e are omitted. and in their stead a puree of 
green spinach, in sufficient quanity to thicken and colour the soup. 
ahould be added. 
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264. JARDINIERE SOUP. 
PUPAU the same vegetables as for spring soup, boil them in a strong 

conlOmme, and just before sending the soup to table add to it a pint of 
pune of green peas. 

266. JULIENNE SOUP. 
TAKB three red carrots of a large size. as many sound turnips, and the 

wbite parts of the same number of leeks, beads of celery and onions. 
Cut all tbese vegetables into fine shreds an inch long. Put them into a 
convenient-sized stewpan with two ounces of fresh butter, a little salt, 
and a teaspoonful of pounded sugar. Simmer these vegetables on a slow 
stove-fire, taking care they do not bum; when they become slightly 
brown, add three quarts of hlond de t1eau, or light-coloured C01llOmme I 
let the soup boil, skim all the butter oft' as it rises to the surface, and 
when the vegetables are done, throw in the leaves of two cabbage-let
tuces and a bandful of sorrel. sbred like the carrots, &c.. add a few 
leaves of tarragon and cbervil: boil the whole for ten minutes longer, 
taste the soup in order to ascertain whether the seasoning is correct, 
and serve. 

256. CHIFFOYADE SOUP. 
TRUSS two spring chickens, and boil them in some good white etm

IOmme. When done and cooled, cut them into small IJlembers, paring 
oft' the skin; put these into a well-tinned stewpan. together with 
the stock they were boiled in, which should be clarified, if it be not 
sufficiently bright. Set the stewpan on the stove-fire to boil, and then 
add the white leaves of four cabbage-lettuces, a small handful of sorrel, a 

_ little tarragon and chervil, and one head of celery shred fine. See that 
the soup be perfectly seasoned, and of delicate flavour, and send to table. 

267. NIVERNAISE SOUP. 
T AltB four turnips, cut them into the form of small cloves of garlic, 

fry them in a little butter and sugar in a stewpan over the fire to give 
them a light brown colour, then drain them upon a sieve and put them 
into a soup-pot. Scoop out the red part of two large-sized red car
rotl, blanch or parboil these for ten minutes, and, when stmined, add 
them to the turnips; then pour upon the vegetables three quarts of 
strong bright c01IlOmme, and set the soup to boil gently by the side of 
tbe stove-fire until the vegetables are thoroughly done, taking care t() 
skim oft'the butter as it rises to the surface. Ten minutes before dinner
time, throw into the soup, while boiling, some very small Brussels sprouts 
that have been previously parboiled; and just before sending this soup 
to table, add to it about two or three dozen very small quenellu of 
pheasant. 

258. XAVIER SOUP. 

MIX with six ounces of sifted flour, half a pint of double cream, four 
ounces of fresh butter, and two ounces of gmted Parmesan cheese, a little 
minionette pepper, salt and gmted nutmeg. When these ingredients 
hue been thoroughly mixed together with a wooden spoon, put the 
atewpaD containing them on the fire-stirring it quickly and continually, 
until it begins to thicken, when it should be well worked with the 8poon 
for about five minutes. By this time the batter will have assumed the 
appearance of a finn compact paste; two whole eggs and two yolk!. 
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should then be worked Wo it; then add a tablespoonful of chopped 
and blanched parsley. 

When this paste is so far ready, make up two half sheets of paper 
in the shape of a funnel, with a hole at the point, a quarter of an inch in 
diameter, and fasten them with a pin. Into each of these papers or 
forcer, put as much of the paste as will nearly fill it; close the large 
end in the same way as you would a paper of brown sugar; and with 

'gentle pressure force the paste out at the pointed extremity on to a 
large stewpan cover {previously buttered) in the shape of large peas: 
this is done with a sudden jerk of the wrist. When the stewpan lid is 
covered with these fragments of paste--which, however, must not be 
close enough to touch each other-prepare BOme boiling C01&IOmme in a 
stewpan over the fire. and shake off the peas into it (which will be easily 
effected by just passing the lid containing the fragments or paste over the 
fire), in order to detach them, and thus facilitate their slipping into the 
broth. Let these boil very gently for five minutes; strain them on a 
sieve, and then throw them into three quarts of strong bright CWllJOmme 
of fowl or game prepared for the purpose; allow them to boil again 
gently for five minutes; add a pluche of tarragon and chervil, and let 
these boil a short time previously to serving up the soup. 

Send BOrne grated Pannesan cheese on a plate, to be handed round 
simultaneously with this soup. 

269. DAUPHINE SOUP. 

TAKH a pint ofatrong conM1mme of fowl, and pour it gradually into a 
stewpan containing eight yolks of eggs beaten up with a little salt, nut
meg, and pepper; when the egg is well mixed with the C01&IOmme, strain 
it through a sieve into a round plain mould, which should be previously 
buttered carefully for that purpose. Put the mould, holding the prepara
tion, into a larger stewpan containing water to the depth of about an 
inch, and cover the stewpan with the lid; let the water in it simmer
or gently boil-on the comer of the stove-fire, so as to produce sufficient 
steam to set the custard. When this is done, take it out of the water; 
and after having allowed it time to cool, cut it into shapes resembling 
thick wafers, which put into two quartB of Btrong conM1mme of fowl, 
together with a pint of green asparagus heads, previously boiled for that 
purpose, a small piece of BUgar and a few tarragon leaves •• Allow the 
BOUp to boil very gently by the side of the stove-fire for about three 
minutes, and then send to table. 

260. BARLEY SOUP, A LA PRINCESSE. 

TAKB half a pound of Frankfort pearl barley, wash and blanch it; 
and put it to boil in one quart of bright ~ of fowl. When 
the barley is sufficiently done, put it into the BOUp tureen with the 
members of two Bpring chickens (previously roasted and cut up for the 
purpose); to these add a sufficient quantity of COfIIomme of fowl; and 
after baving tested the seasoning of the BOUp, send to table. 

261. QUENELLES OF FOWL IN CONSOMME. 

MOULD three or four dozen of very small ~ of fowl in 
the following manner: - Take up a spoonful of chicken forcemeat, 
smooth it over with the blade of a amaIl knife, which must be occasion
ally dipped in hot water, in order to prevent the qu.cMk from sticking 
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to it; and with another teaspoon dipped in hot water, scoop out the 
tpJteMlk from the filled teaspoon, and drop it gently on the bot.tom of a 
buttered Bautapan. When this part of the operation il completed, 
a atewpan cover is held with the left hand in a slanting direction 
towards the inner part of the edge of the Bautapan,-with the other 
hand 'sufficient boiling water should be poured in to poach the quenellu : 
then set the Bautapan by the side of the fire to simmer for about ten 
minutes, when the qumella will be done. Take them out and lay them 
upon a clean cloth to drain; after which place them in the soup tureen, 
and having poured thereon two quarts of bright C07IIOmtM of fowl, send 
to table. 

262. CLEAR VERMICELLI SOUP. 

T UK half a pound of vermicelli, break it small and blanch it-by 
allowing it to boil three minutes in wat.er; drain it on a lieve, and thlln 
put it into a stewpan with two quarts of Itrong bright C07IIOmflU of fowl 
or game, or blond of veal, according to tast.e or circumstances. After 
allowing the IOUp thus prepared to boil up on the stove-fire, skim the 
froth from the surface, and set. it to continue boiling gently on the comer 
of the stove till t.he vemlicelli be sufficiently done. Then pour the soup 
into the tureen, and send to table with some grated Parmesan cheese on 
• plate, separately, to be handed round to the guests simultaneously 
with the 10UP. Thi. should be observed as a general rule, in serving 
up alllOUPS containing Italian pastes in any form. 

263. MACARONI CLEAR SOUP. 

BoIL one pound of Naples macaroni in two quarts of water, an ounce 
of fresh butter, a little salt and minionette pepper. When the maca
roni is done, which will take about half an hour; drain it on a 
sieve, wash it in clear water, and then drain it upon a napkin, that it 
may be cut into pieces an inch long. Then put it into a soup-pot with 
two quarts of blond of veal, or comomtM of fowl or of game, according to 
circumstances; let it boil ten minutes longer and serve. 

26t. ITALIAN PAST~ SOUP. 

TAKB half a pound of Italian paste, blanch or parboil it first, and 
afterwards boil it in two quarts of bright strong comomme, 118 directed for 
Termicelli IOUp, and send to table. 

~. LASAGNES SOUP. 

LASAONBB are a kind of Italian paste resembling ribbons, and must 
be treated in exactly the Bame way as when using macaroni for soup, 
excepting that they do not require 80 much boiling. 

~. CLEAR CONSOMME WITH RICE. 

T AKK half a pound of Carolina rice well-picked and washed, blanch 
or parboil it for five minutes, drain the water oft'; and after adding two 
quarts of good clear C07IIOmm~, boil it gently by the side of the stove-fire 
till the grains of the rice begin to feather or separate, when it will be 
ready to send to table. 

Observe, that broths and C07IIOmm~' should be always stronger, when 
UJed for IOUPS containing Italian pastes of any kind, rice or barley j as 
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these farinaceous substances decrease the flavour and apparent strength 
of soups, and render them less acceptable to the palate of the epieure
unless counteracted by increasing the strength· of the comomme. 

267. CLEAR RICE SOUP WITH ASPARAGUS POINTS. 

THIS soup is prepared in the same way as the foregoing-with the 
addition of one pint of asparagus points boild green and thrown into the 
soup just before sending to table. 

268. CHICKEN AND RICE SOUP. 

TRUSS, boil, and cut into small members, two spring chickens; the 
skin should be removed, and the pieces neatly trimmed and placed in the 
soup tureen, together with two quarts of clear rice soup, which should be 
made with chicken broth Or OO1UlOmme, of a light colour. The seasoning 
of this soup muat be light. 

269. COCKY-LEEKY SOUP. 

T AKB two fowls, which truss, boil, and cut up as for the foregoing 
soup. To the broth they have been boiled in add two quarts of blond 
of veal, and in this boil (after having first parboiled them in water) the 
white part of a dozen leeks cut into lengths of about an inch, and these 
again cut lengthways into four. When the leeks have been boiled tho
roughly soft in the broth, add the pieces of fowl j and after allowing 
the whole to boil ten minutes longer, send to table. 

Note.-This kind of soup is objected to by many who dislike the 
odour of leeks j it is considered, however, to be a fine restorative, 
and is especially recommended to the notice of sportsmen, after a hard 
dats riding with the hounds, or fagging over the moors. 

270. SCOTCH BROTH. 

T AKB a neck of fresh mutton, trim it the aame as for cutlets j ta1c.e 
the scrag and trimmings, with two carrots, three turnips, two heads 
of celery, two onions, a bunch of parsley, and a sprig of thyme, and 
with these make some mutton broth-filling up with either broth from the 
common stock-pot. or with water. While the mutton broth is boiling, 
cut up the neck of mutton, previously trimmed for the purpose, into 
chops, which should have the superfluous skin and fat pared away, and 
place them in a three-quart stewpan, together with the red or outer part 
of two carrota, three turnips, two leeks, one onion, and two heads flf 
celery-the whole of these to be cut in the form of very small dice; add 
six ounces of Scotch barley previously washed and parboiled, and then 
pour on to the whole the broth made from the scrag, &c., when strained and 
the fat removed. Allow the soup thus far prepared to boil gently until 
the chops and the vegetables be thoroughly done. Five minutes before 
sending the soup to table throw into it a tablespoonful. of chopped and 
blanched parsley. Be sparing in the use of salt, so as not to overpower 
the simple but sweet flavour which characteriaes this broth. 

271. HODGE-PODGE.-

MAKB the mutton broth as shown in the preceding directions, and in 
addition to ita contenta add a pint and a haIf of green peas (either marrow
fats or Pruasian-blues). Allow the soup to boil gently until the ingre-

.. FnIm the FftJlCb. HtII1M-pOt. 
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dienta be thoroughly done, tben mix in with them one pint of purie of 
green spinach and parsley: taate to ascertain that the seasoning be correct, 
and ae"_. 

272. KNUCKLE OF VEAL AND RICE SOUP. 

TAKB a good sized knuckle offresh veal. cut it into four pieces-sawing 
the bonea through. Place the piecea in a small stockpot with two calf's
feet, a partridge (an old one will do) that haa been roasted for a quarter of 
an hour; to these add three quarts of common broth or water. Put the 
BOUp on the stove fire to boil, skim it well, garnish it with one carrot, one 
turnip. an onion in which has been inserted four cloves, and one head of 
celery j also a little salt and a few pepper-corns. Having allowed the 
BOUp to boil gently by the side of the stove fire for about three hours, 
proceed with care to take up the partridge, the calf's-feet, and also, 
the glutinous pieces of veal, which place on a dish to cool in the larder. 
Then pass the broth through a napkin into a stewpan, and after having 
taken off every particle of fat, add to it half a pound of Carolina rice, 
which must be blanched or parboiled for the purpose. Allow the rice to 
boil gently in the broth till it is nearly done, then cut the fillets of par
tridge into pieces about an inch in length and a quarter of an inch wide, 
take the glutinous pieces of the veal and the inner tendons of the calf's
feet, and cut theae also in pieces in a similar manner to the partridge; put 
the whole into the broth with the rice, and after boiling them together for 
five minutes send to table. 

This kind of soup may be also finished with the addition of a pint of 
green-peas, which must be boiled a few minutes before se"ing up the 
soup, and placed in the tureen previously to pouring in the soup. 

Asparagus points may be used for the same purpose. 

273. BRUNOISE SOUP. 

TAB:B carrots, turnips, heads of celery, leeks and onions, of each a 
couple; cut them inte small dice and fry them in a stewpan, over a slo\v 
fire, with an ounce of fresh butter, a little pounded sugar, and a sprinkling 
of salt. When the vegetables haYe ~uired a light brown colour, pour 
into them three quarts of good strong bright comommi, or blond of veal, 
and put the soup on the stove to boil; skim it well, and then remove it to 
the side, there to continue gently boiling until the vegetables are tho
roughly done. Add half a pint of green-peas, a handful of French-beans 
(cut into the form of diamonds), and half a pint of asparagus points (the 
whole having been previously boiled green for the purpose), also a few 
ducheas' crusts; and having tested the flavour and seasoning of the soup, 
tend to table. 

274. LETTUCE AND WHOLE-PEA SOUP. 

PICK, wash, and blanch, a dozen white heart cabbage lettuces j cut 
them open, and spread them on a clean napkin; season them with mi
nionette pepper and salt; then put two together, face to face, and proceed to 
tie them up with twine. Cover the il9ttom of a stewpan with thin layera 
of fat. bacon, and place the lettuces thereon; pour upon them some broth 
f'rom the boiling stockpot, over which lay a round of buttered paper; 
place the lid on the Btewpan, start them to boil on the fire, and then place 
them on a slackened stove, to simmer gently for about an hour ; after 
which, drain the lettuces on a clean napkin, untie them, and after having 

• 
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cut them into inch lengths, lay them in the IOUp tureen, together with a 
pint of young green-peas boiled for the purpose, and a IIIlall pinch of 
minionette pepper. Take every particle of fat oft' the broth in which 
the lettuces have been braised, and add it to the lettuces and peas already 
in the tureen, over which pour two quarts of bright strong ~ of 
fowl; ascertain that the IOUP be palatable, and having thrown in a hand
ful of ducheBB' crusta, send to table. 

276. FLEMISH SOUP. 

T .lICB carrot., turnips, and cucumbers, of each two, and with a vege
table scoop cut them out into the shape of olives or pears. To the fore
going add the white parts of two heads of celery and three leeks, which 
mult be cut into thick shreds half an inch long. Blanch or parboil these 
for five minutes; drain them on a sieve, and afterwards place them in. 
small soup pot capable of containing three quarts; add rather better than 
two quarts of good C01&IOmtM, and set the BOUp on the stove fire to boil, 
skim it, and place it by the side to boil gently until the vegetables are 
sufficiently done. While the soup is boiling, blanch the following vege
tables, which, when done, put into the BOUp with the others: a handful of 
Bruaaell IproUts, half a pint of young peas, a few French beanl cut Imall, 
and a handful of aaparagua heads. Add a pinch of minionette pepper; 
allow the IOUp to boil three millutes longer, and having placed BOme 
ducheu' crusta in the tureen, pour the BOUp upon them, and lerve. 

276. SPORTSMAN'S CLEAR SOUP. 

WITH two teaspoons mould about four dozen very small ~ 
of any IOrt of game; poach these in broth, and then drain them on a 
clean napkin, and afterwards put them into a atewpan containing two 
quarts of strong bright comomrM of game; place the IOUp on the fire, 
and allow it to boil very gently by the side for a few minutes; ascer
tain that the seasoning is correct, and send to table. 

This soup takes its special title from the species of game of which it 
may chance to be made. As, for instance, Sportsman's Clear Soup of 
Plwuant, of Pa.rtridge, of Ha.re, &c. &c. 

277. DESOLIGNAC, OR IMPERIAL SOUP. 

PUT eight yolks of eggs into a basin, with a little grated nutmeg and 
salt: beat them together, mixing therewith a pint of strong C01&IOmrM of 
fowl or game: strain this preparation through a hair sieve into a plain 
moulti, which has been buttered for the purpose. Steam this in the same 
way as you would any other custard; and. when done, put it to cool in 

• the larder. Cut the custard thus prepared into fanciful shapes, aud 
having placed them in the tureen, pour on gently two quarts of boiling. 
strong, bright ~, of the same kind that is used to mix the custard 
with. 

278. PAYSANNE SOUP. 

THIS is to be prepared in exactly the same manner as the Flemish IOUp, 
except that instead of the Brussels sprouts, the following mUlt be used : 
the leaves of two Bummer cabbages cut into pieces the Bize and shape of 
a shilling, the .hearts of four lettuces slit into thick shreds, a few 
leaves of BOrrel, tarragon, and chervil. After these have been boiled 
with the other vegetables ten minutes, add to them two dozen scollopB 
of braized beef; season with a little minionette pepper, and serve. 
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279. SOUP OF GRATINATED CRUSTS, A LA JARDINIERE. 

FOB a dinner of sixteen covers, order a dozen small rolls to be made 
of the size and shape of an egg; rasp them, and take the crumb out 
carefully without disturbing the shape of the rolls. Wlien the crumb is 
taken out, put the rolls or hollow crusts on a baking sheet in the oven, 
for the purpose of making them crisp, as well as to give them a light 
brown colour. 

An hour before dinner, put the cruats thus prepared into a deep silver 
dish, and pour over them a sufficient quantity of cOn8omme of fowl, to 
cover them. Place the dish containing the crusts on a trevet over a stove 
fire of moderate heat, and there allow the crusts to become gratinated, 
that is to say, to acquire, by means of boiling down, a concentration of 
flavour, and that appearance of crispness which is as alluring to the eye as 
it is savoury to the palate. When the comomme is perfectly absorbed by 
the crusts, put them in the oven in order to increase their crispness; but 
be extremely careful that they do not bum. Just before sending to table, 
pour on to the crusta thus prepared, a jardiniere, composed of small pipe
like pieces of carrots, turnips, celery, leeks, a few small button onions, 
green-peas, French-beans, asparagus heads, and also a few flowerets of 
white cauliftower. Only a small quantity of conaomll~ should be put with 
the crusts and jardiniere,*' as it is usual to serve up a tureen of clear 
etmMYI1tme separately, from which the guests are served; a small ladleful 
of the gratinated crusts, &c., should be first put into the soup-plate, and 
lOme of the comomme added afterwards. 

280. SOUP OF GRATINATED CRUSTS, A LA PRINCESSE. 

PuPUB the same number of rolls according to the preceding in
structions. 

A few minutes before dinner, add to the crusts three dozen small 
quenellu of chicken rolled into the shape of pieces of macaroni. an inch 
long, half a pint of asparagus heads, and a little boiling CfJlItumme. Send 
up two quarts of comomme in a soup tureen, and serve as described in 
the last mentioned soup. 

281. SOUP OF ORATINATED CRUSTS, A LA ROYALE. 
PUPARB the cruats as before stated, adding four ounces of grated Par

mesan cheese and a little minionette. Just before dinner-time, lay 
upon the crusts (gratinated in the usual way,) some shapes of chicken 
custard, described in the preparation of Ducli.gnfu soup; and serve 
up according to the preceding detail. 

~ SOUP OF GRATINATED CRUSTS, A LA FERNEUSE. 

PuPABB the crusta as before described, cut three large BOund turnips 
into small fancy shapes. fry them in a stewpan with two ounces of butter, 
a teaspoonful of pounded sugar. and a little salt. over a slow fire 
until they have gradually acquired a light brown colour; then add a 
pint of comomme, and let them simmer gently by the side of the stove fire 
until thoroughly done. When about to send the soup to table, pour the 
tumipe thus prepared on to the gratinated crusts, and to them add a pint 

• Thia oblenauon i, applicable to all gratiDated eoupe. 
p 
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of young peas boiled green, and a few white button onions boiled in 
broth. Serve as before stated. 

283. SOUP OF GRATINATED CRUSTS, A LA BEAUJON. 
PRBPARB the crusts as before, and when they are gratinated, add a 

pint of reduced puree of young carrots, put these into the oven for ten 
minutes, and just before sending to table, pour over the crusts thus pre
pared, half a pint of large heads of asparagus and BOrne shreds of celery 
kept ready boiled in broth for the purpose, and serve with the con_me 
in a tureen separately. 

PUREES OF VEGETABLES IN GENERAL FOR SOUPS, 

Pu,u of Peas, a l'Anglais<!. 
Do. of Green Split-Peaa. 
Do. of Red HaricOt beans. a la COII/U. 
Do. of White HaricOt Ileana. 
Do. of Lentil .. a la Reirtf/!. 
Do. of Lentil., a la Soubiltl. 
Do. of Lentila, .. la Bnmoillt. 
Do. of Green-peas. 
Do. of Roots, a la Croiuy. 
Puree of Carrota, B la ('r«y. 
Brown purl« of Turnips. 
White puree of Turnip .. 
Palestine Soup. 
Pu,u of Artichokes. 
Do. of Endive. 
Brown PurU of Cht·stnuts. 
Wbite do. of Chestnuts. 

COMPRISING 

Puree of Spinneh, a la &GuM ..... 
Do. of Pea., a la Fa.botut& 
Do. a la Ferwy. 
Do. a la Fa'-t. 
Do. of Spring Herbt. 
Do. a la VictoriG., 
Do. a la Pri,,~. 
Do. of young Carrots, a la Stanlq. 
Crertl Soup with whole Rice. 
Do. of Potatoes, a la en_. 
Do. of Potatoe., II la Victoria. 
QuJ!nJks of Potatoe .. 
Do. of Asparagu .. a la Conde. 
Do. Ii la St. u~. 
Bomu! F"",tIW Soup. 
Soup. a fa Jlolfatulai8e. 

284. PUREE OF PEAS, A L'ANGLAISE. 
TAKB a quart of yellow split-peas, wash them several times in water, 

drain them, and put them into a small stockpot with half a pound of raw 
ham, two heads of celery, one carrot and an onion with four cloves stuck in 
it, add three quarts of common broth, let the soup boil, skim it well, and 
then set it by the side of the stove fire to boil gently for about three hours. 
The peas having then become entirely dissolved, pass them through a 
tammy cloth with the aid of two wooden spoons, to be used in the follow
ing manner: spread the tammy cloth over a large dish, pour the puree, 
or part thereof, into the hollow thus formed i then let two persons take 
hold firmly of each end of the tammy cloth with the left hand, so as care
fully to secure the puree against flowing over; then, with the right hand, 
they should work the edge of the spoon, the bowls being back to back, in 
the cloth, in regular time and with BOme force until the whole of the puree 
is rubbed through: it will be, however, necessary to serape oft' with the 
back of a large knife any portion that may adhere to the cloth. When 
this is done, hasten to remove the purie from the dish into a soup pot of 
adequate size i add a large ladleful of tXYT/8MII.11It, carefully stirring the 
purk on the stove-fire until it begins to boil, then remove it to the side of 
the stove, to continue gently boiling until it has clarified itself by throwing 
up all the froth, which should be removed as it rises to the surface. 
Ascertain whether the seasoning be palatable, and send to table with Bome 
dried and sifted mint in a plate; and in another plate serve some concle 
crusts, prepared as follows:-
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Take a piece of stale bread, pare away the erust, and then cut the 
crumb into very emall I!quare dice, fry these in fresh butter till they be
come slightly browned, then drain thcm on a sieve, and afterwards place 
them on a sheet of paper, moving them about for a short time that the butter 
may be absorbed. Keep these crQuioos in a dry place until wanted. Just 
before dinner time, they should be put inside the oven for a few minutes. 

28S. PUREE OF GREEN SPLIT-PEAS. 

FOLLOW the foregoing instructions, taking care, however, to substitute 
green split-peas for yellow. When the puree is ready, in order to give it 
as much as possible the appearance of having been made with green-peas, 
mix in with it some extract of spinach,· adding two small pats of butter 
and a little sugar. Serve separately some mint in powder, and conde 
Cl'Wlts on plates. 

286. PUREE OF RED HARICOT BEANS. 

TAKB one quart of red haricOt beans, and having put them to soak the 
over night, drain off the water on the following morning; put the benns 
into a small stock-pot, with carrots, celery, an onion stuck with three 
cloves, and a knuckle of raw ham; add three quarts of good stock, and 
set the whole on the stove fire to simmer gently for about four hours. 
Then remove the carrot, celery, onion and the ham; drain off the broth 
from the beans, and pound them in a mortar, after which, place them in 
a Btewpan, add the broth, and then pass the puree through the tammy 
cloth in the usual manner; it should then be poured into a soup pot, and 
if too thick to clarify, a little broth should be added; stir it over the stove 
fire until it boils, and then remove it to the side of the stove, to continue 
gently boiling until it becomes bright: of course all the skum must be 
carefully removed while boiling. Finish the soup by adding two small 
pats of(reah butler, and a little pounded sugar. O~ Cl'Wlts should be 
banded round with this soup. 

287. PUREE OF WHITE HARICOT BEANS 

Is made like the preceding, except that white M1-ic8t beans must be 
substituted for red; moreover, in finishing this puree, in addition to the 
butter and sugar, half a pint of boiling cream should be poured in. 

Serve with CQ'ft(]J crusts on a plate. 

288. PUREE OF LENTILS, A LA REINE. 

TAKR one quart of reddish· brown lentils, prepare them exactly as de
IICribed for the treatment of red haricdt beans in making that puree; finish 
also in a similar manner, and serve with CO'Ild£ Cl'Wlts. 

289. PUREE OF LENTILS, A LA SOUBISE. 

TRIS is made like the foregoing, but there must be added a pltree 

• Extract of spinach ia thul Jftpared: Waah and pound in a mortar a sufficient 
quantity of spinach for a IIIII8!l diab, until it assumel a pulpy appearance, turn it out upon 
•• trong kitchen rubber, the opposite ends of which are to be gathered up and held in the 
left band by 'wo penons, who malt take care to fold the extremity of the cloth finnly 
IOIIIId the handle of • wooden lpoon. which will give them a .trong purchase, acting BI a 
wiDdJua, and will enable them to wring the cloth 10 tightly BI to expreu all tbe moisture 
of the epinach. To receive this extract, a ltewpan should be placed ready ; it should 
be held over the fire until it becomes coagulated, and must be put upon a hair sieve 
to drain 011' any remaining watery particles. Work the spinach green through tbe 
a~T8 witb a apoon, and this will form the exuut. 

•. 2 
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of four large onions, prepared in the following manner :-slice up the 
onions, fry them brown in a little butter, adding to them a little broth; 
having allowed them to simmer gently on the fire until done, pass them 
in the usual way through a tammy, and mix the puree thus obtained with 
the soup; and when it has cleared itself by boiling, taste it to ascertain 
its seasoning, and send to table with conde crusts separately. 

200. PUREE OF LENTILS, A LA BRUNOISE. 

THIS soup is recommended to be served when there happens to be in 
the larder any remaining stock of puree of lentils, or brunoi8e soup, 
which can be mixed for this purpose. The co-ntU crusts should be omitted. 

291. GREEN-PEAS SOUP. 

TUB two quarts of green-peas, a double handful of parsley, four stalks 
of green mint, and a good handful of green onions. Having put two 
quarts of common broth on the stove fire, throw in the above ingredients 
as soon aB it begins to boil; when the peas are thoroughly done, drain 
them and the other vegetables in a colander, then pound them well to
gether; the puree thus far prepared should be put into a stewpan together 
with its own liquor, warm it until it becomes sufficiently diBBOlved, and 
then rub it through a tammy cloth in the usual manner. Just before 
sending to table, warm the soup on a brisk stove fire, adding two pats of 
fresh butter, and a little pounded sugar. 

Serve conde crusts on a plate.* 

292. PUREE OF ROOTS, A LA CROISSY. 

CUT into thin shavings six large carrots, and slice very small the same 
number of turnips, three onions, and three heads of celery; add a handful 
of sorrel, and a little chervil and tarragon; put these into a stewpan with 
a quarter of a pound of fresh butter on a slow fire, and let it remain there 
until the vegetables are steamed sufficiently to reduce their quantity to 
one half; then add two quarts of broth, and put the pan on the fire to 
boil; skim it, and remove it to the side to boil gently for about an hour 
and a half; after which, proceed to drain the roots from the broth in a 
colander, pound them in a mortar, and having mixed them with the liquor, 
warm the puree thus obtained, and rub it through the tammy cloth in the 
usual way. Then put the puree into a soup pot (with more broth if 
needed,) and allow it to boil on the stove fire; after thia, place it by the 
side to clarify itself by gentle ebullition; and when it ceases to throw up 
any froth or skum, finish the soup by adding one pat of fresh butter, and 
a little pounded sugar, and send to table. 

203. PUREE OF CARROTS, A LA CRECY. 

SHAVB oft' the red part of about twelve large carrots, add one head of 
celery and one onion; blanch these in boiling water on the fire for ten 
minutes; drain them in a colander, and afterwards put them into a 
'small Btock-pot with two ounces of fresh butter, an ounce of lump sugar, 
and a little salt. Set the carrots thus prepared on a slow fire to steam, 
and when they have become considerably reduced in quantity (without 

• In order to avoid unneeeuary repetition, it .hould be obae"ed, tba' COIIIIi craatl 
mllit be aerved wit.b t.be lueceeding J1fI1'Iu of yegetablel, ucept when ot.berwiae directed. 
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burning or acquiring any colour) add to them two quarts of good broth, 
and let the c:am>ta boil gently for an hour; then drain them-pound and 
rub them through a tammy in the- usual way, and clarify the purk in 
the I8me manner as directed in the preceding article. Finish this 
IOUp by incorporating with it one pat of fresh butter and a little pounded 
logar. 

294. BROWN PUREE OF TURNIPS. 

SLICR up about eight large sound turnips, put them into a stewpan, 
into which a quarter of a pound of fresh butter has been previously 
melted, and add a tablettpoonful of pounded sugar. Fry the turnips thus 
prepared over a rather brisk fire, in order to give them a light brown 
colour; when this is effected, add two quarts of good stock, allow the 
IOUp to boil gently by the aide of the stove· fire for about three·quarters 
of an hour; then drain, pass, and proceed to clarify the puree in the 
usual manner. 

Obae"e, that this kind of puree should not be thick. 

295. WHITE PUREE OF TURNIPS. 

SUCR up a dozen large sound turnips, put them into a stewpan with 
a quarter of a pound of fresh butter, a tablespoonful of pounded sugar, 
and a little grated nutmeg. Put these to simmer on a slow fire, with
out allowing them to acquire any colour. When the turnips begin to 
melt, add two quarts of white OOfIIOmme of fowl; and having set the 
whole.to boil gently on the comer of the stove for about three quarters 
of an hour; proceed to drain, pass, and pound the turnips-reserving 
the broth they have been boiled in to clarify the puree with; after 
it has boiled, skim off all the froth, and finish the soup by adding (just 
before sending to table) a pint of boiling cream and a pat offresh butter, 
which must be thoroug1l1y inco~rated with the soup. 

296. PALESTINE SOUP. 

enABSB, peel, wash, and slice up half a peck of Jerusalem artichokes; 
put them into a stewpan with four ounces of fresh butter, and allow 
them to simmer gently on a slow fire, until they are reduced in quantity 
and partially melted-taking care that they do not get coloured in the 
proceaa. Then add two quarts of strong white OOfIIOmme of fowl, and 
after allowing it to boil gently for three-quarters of an hour, proceed to 
rub the whole through a tammy cloth in the usual way, and clarify the 
pa.rU. Just before sending to table, add a pint of boiling cream, a small 
piece of glaze, and a little pounded sugar. 

29'7. PUREE OF ARTICHOKES. 

TURN or peel the bottoms of a dozen fine artichokes, and, after taking 
out the fibrous part inside, cut each into four pieces; put them into a 
large stewpan previously well buttered, and strewn with a little pounded 
augar,-placing the pieces of artichokes closely beside each other, and 
then set them on a slow fire to stew very gently, that they mayac
quire a light brown colour. Then proceed in every respect to finish 
this IOUp in the same manner as directed for Palestine BOUp. 

298. PUREE OF ENDIVE. 

TRIS soup should be made only when endives are plentiful and 
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of good quality, aa in the autumn Beason, when they are full, 
and white. Having trimmed away all the green and outer leaves 
of about three dozen endives,-which· should be thoroughly washed and 
examined in order to pick out any insects, blanch them in boiling 
water and a little salt for ten minutes; then take them out and throw 
them into cold water; drain them in a colander, and with both handa 
press all the water from them. Having so far prepared the endives, 
cut ofT the roots and put them into a stewpan with four ounces 
of fresh butter, a little grated nutmeg, salt, and a little sugar. With a 
wooden spoon, stir the endives over a slow fire for about ten minutes; 
then add a ladleful of good white C(YTIMYI1I,tM of fowl; allow this to con
tinue gently simmering on a very slow fire, or in the oven, for an hour: 
and then p88B the endives through a tammy as usual. To the pum 
thu8 obtained, add one quart of white co1UlOmme of fowl; clarify it 
according to custom, and just before sending the BOUp to table, mix with 
it a pint of boiling cream and a pat of fresh butter, and serve. 

This soup is recommended for its lightness and cooling effect. 

299. BROWN PUREE OF CHESTNUTS. 

T AKB a hundred chestnuts (Spanish or Lyons Chestnuts are the 
best) cut ofT the points or slit them across to prevent them from bursting 
and flying about; put them in a stewpan with two ounces of fresh 
butter, and fry them on a modemte fire until they shed their husks 
readily; then peal them clean, and put them into a stewpan with a 
quart of veal gmvy, and set them by the side of the stove to boil gently 
until they become quite soft to the touch; dmin them from the liquor, 
and, after having first pounded, and afterwards rubbed them through the 
tammy, (pouring in the liquor reserved for the purpose to enable the 
puree to paas quicker) add another quart of veal gravy to clarify the 
puree,- this, after being set to boil on the stove, must be then re
moved to the side. there to continue gently boiling that it may throw 
up the butter to the surface. which must be removed with a spoon aa it 
rises. Finish by mixing in with the puree a small pat of butter. a little 
sugar. and a small piece of glaze. and serve up. 

300. WHITE PUREE OF CHESTYUTS. 

PRl!PARB a hundred large chestnuts aa for the preceding soup. except 
that white C01ummne of fowls or mbbits must be used to boil them in, 
as well aa to finish the puree with. When the puree haa been clarified 
aa directed above, just before serving it up add a pint of boiling cream, 
a pat of fresh butter. and a little pounded sugar. 

301. PUREE OF SPINACH, A LA BEAUVAUX. 

PICK, wash, and boil a large dish of spinach; chop it well and pound 
it into a soft paste, and then put it into a stewpan with four ounces of 
fresh butter,' a little grated nutmeg. and salt; stir it on a stove-fire for 
about ten. minutes; then add a large BOUP ladleful of ~ sauce and 
about a quart of white C01UOmtM of fowl. or any other strong white 
broth at hand; warm the puree on the stove-fire, and rub it through the 
tammy. 

Observe. that aa this puree must not be clarified. it should be kept in 
the coolest part of the larder until twenty minutes before sending it to 
table; it must then be made hot by stirring it on the stove-fire, and 
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when just on the point of boiling. mix with it a pat of butter. a small 
piece of glaze, and a little pounded sugar. 

302. SOUP A LA FAUBONNE. 

THIS soup consists of a puree of green-peas, made in the usual 
way, in which must be mixed, previously to serving it up, a pint of 
young peas boiled green, six cabbage lettuces braized, and cut into pieces 
an inch long, and two cucumbers cut up as for sauce and afterwards 
boiled in C01lMJmme. 

There need not be any crusts sent to table with this soup. nor indeed 
is it customary to serve croutona or crusts of any sort for pureu that 
contain a garnish of any kind. 

303. SOUP A LA FERNEY. 

THIS excellent soup, is thus made: prepare twelve very small C\l&o 

tards (made with c011aomm,e) in dariole moulds; cut three turnips 
into very small fancy shapes, and fry them in a little fresh butter and 
sugar until they become of a light brown colour; a little C07l8(rmme should 
then be added, and they must be allowed to finish simmering on a very 
slow fire, and when done, must be set to drain upon a clean napkin, 
and afterwards put into a soup tureen with the small custards; to 
these add two cucumbers-cut into scollops and boiled in con80m1lli for 
the purpose; and lastly, pour some boiling puree of green-peas on the 
above, and serve. 

The puree in this and similar cases, should be kept rather thinner 
than when intended to be served without a garnish. 

304. SOUP A LA FA BERT. 

TAKB six quails, draw, singe, and cut them into quarters-making 
two fillets with the pinions left on as for a fricaB8ee, and bone the legs 
-leaving only sufficient length of the thigh-bone to give it the shape of 
a cutlet,-rolling the skin round so as to give it a cushion· like appear
ance. Place these in a stewpan, the bottom of which has been covered 
with thin layers of fat bacon; take care to preserve the shape of the 
birds, and braize them in a light wine mirepoiz (No. 286). 

Having thus prepared the quails, when done. drain and trim them, 
and afterwards place them in the soup tureen together with their own 
stock, which when freed from every particle of fat must then be cla
rified. and also a proportionate quantity of julienne vegetables-pre
pared as for the soup bearing that name; and then, over these, pour a 
puree of green-peas nearly boiling, and send to table. 

305. PUREE OF SPRING HERBS. 
T AXB • a double handful of sorrel, three cabbage lettuces, a handful of 

chervil, the same proportion of dandylion, and a little balm and burrage. 
Wash these thoroughly and place them in a stewpan with two ounces of 
Creah butter, and set the whole on the stove fire to simmer, quickly stir
ring them the whole time; then add three pints of good consomme of veal 
or fowl; allow the soup to boil gently by the side of the fire for half an 
hour; and just before sending to table, finish the soup by mixing in it 
gradually. a leason· of six yolks of eggs and half a pint of cream, a pat 

• From the Frencb. fia;'"", a connection or binding. 
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of butter, a little grated nutmeg and pounded sugar. Put some duchess 
crusts in the soup-tureen, pour the soup thereon and serve up. 

Be careful that the soup be not allowed to boil, as, in that case, the eggs 
would curdle, and thereby render the soup unsightly, if not unpalatable. 

306. PUREE OF GREEN-PEAS, A LA VICTORIA. 

JUST before dinner-time, roast off two plump spring chickens; as soon 
as they are taken off the spit, cut the breasts and legs into small mem
bers. put them into the soup-tureen with two dozen small quenella of 
fowl, and then pour on the whole a puree of green-peas, nearly boiling 
and prepared in the usual manner, and send to table. 

307. PUREE OF GREEN-PEAS, A LA PRINCESSE. 

PRBPARB a steamed custard in the manner following. Take one pint of 
cream of rice (No. S 17), mix gradually therewith six. yolks of eggs, pass 
this preparation through a tammy. into a plain round mould-previously 
buttered for the purpose-and after having steamed it in the same way 
as you would any other custard, allow it to get cold, tum it out of the 
mould, and then cut it into small pillar-like shapes an inch long: put 
these into the soup-tureen with a little C01I.IOf1I,~, to prevent them from 
being clogged together, pour a boiling puree of green-peas on them, and 
send to table. 

308. PUREE OF CARROTS, A LA STANLEY. 

HAVING prepared about two quarts of puree of young carrots, when 
ready to serve up. pour it boiling into the soup-tureen containing a pint of 
young peas boiled green, and three dozen very small quenellu of 
fowl. 

300. CRECY SOUP WITH WHOLE RICE. 

WASH, blanch and boil in C01I.IOf1I,me, half a pound of Carolina rice; 
add this to a sufficient quantity of Crecy or carrot soup, either prepared 
for the occasion. or reserved from the previous day's dinner. Mix these 
together gently, and take care not to break the grains of rice, nor to serve 
it too thick. . 

Note.-This may be varied by substituting macaroni, vermicelli, or 
any other kind of Italian paste for the rice. This rule is applicable to 
pureu of vegetable in general. 

310. POTATO SOUP, A LA CREME. 

CLBANSB, peel, wash, and slice up, about twenty large sized York 
potatoes. Put them into a stewpan with one large onion, and one head 
of celery..-also sliced up; add four ounces of fresh butter, a little pepper, 
salt, and grated nutmeg: set them to simmer on a slow fire, stirring 
them occasionally, until they are nearly diBSolved into a kind ~f puree. 
Then add to them three pints of good white C01I.IOf1I,nte, and after having 
allowed the potatoes to boil gently by the aide of a moderate fire for half 
an hour, paBS them through the tammy, and having removed the purd 
into a soup pot, add, if requisite, a little more C01I.IOf1I,nte, and set the 
puree on the fire to boil gently by the side of the stove, in order to cla
rify it in the usual manner required for other pureu of vegetables. Just 
before sending to table, add a pint of boiling cream, a pat of fresh butter, 
and a little pounded sugar. 

Serve the fried crusts with this soup. 
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311. POTATO SOUP, A LA VICTORIA. 

PRBPARB a puree of potatoea aa directed above. and finish it in the 
same manner. When about to aend to table, place three dozen of small 
~lla of potatoes (No. 812), in the soup-tureen, with half a pint of large 
heads of asparagua boiled green, and the same proportion of French-beans 
cut into diamond shapes and boiled. and then pour the boiling puree 
thereon, and aerve. 

312. QUENELLES OF 'POTATOES. 

BAKB six York potatoes, cut them into halves, scoop them out on 
to a wire sieve, and rub them through it, on to a diah. with a wooden 
spoon j then put the potato thus obtained into a atewpan with four 
ounces of fresh butter, half a pint of double cream, a little grated nut
meg. pepper. and salt. Stir theae on a rather brisk fire until the paste 
eeaaes to adhere to the spoon; then remove the potatoes from oft' the 
fire. and mix in with them the yolks of three eggs. and also two whites 
of egg which have been whipped to a froth, obaerving that this prepa-
18tion must be kept of the same consistency as any other quenelkl. 
Then mould the qumella according to the size and shape required, and 
poach them in boiling water with a little salt in it. 

313. PUREE OF ASPARAGUS, A LA CONDE. 

ORDe two quarta of very young and green asparagus peas, or two 
large bundles of good sprue asparagus j break oft' the heads so far down to 
the foot of the stalks that they will readily snap oft' without re
sistance, which will prove them to be young and tender j throw these 
into a large pan of cold water, together with a handful of spinach, the 
lame quantity of par.ley. and of green onions. Having got theae ready, 
let a large stewpan on the fire half filled with boiling water, with 8 

handful of salt in it. First drain the aspa18gus, &c. into a colander, and 
then put the whole into the stewpan on the fire to boil fast j when they 
are done drain them again in a colander, let some cold water run over them 
for the purpose of retaining their greenness j and being well drained of the 
water, put them into a middle-sized stewpan, with a quart of good 'lJelO'UJe 
lance (No.4), a table spoonful of pounded sugar, and a little grated 
nutmeg, and salt. Stir the whole on a brisk fire until it has boiled 
about three minutes, when it must be passed through a tammy cloth on 
to a large dish, and after being removed into a soup pot should be placed 
on the ice in the larder to keep cool, in order that it may the better 
retain its green colour and delicate ftavour. Ten minutes before serving 
up the IOUp to table, stir it on a brisk fire until it is nearly boiling, remove 
it from the stove, and having mixed in with it a pat of butter, and a 
small piece of light coloured glaze, send t& table with a plate of 
C1'Otltom. 

314. PUREE OF ASPARAGUS, A LA ST. GEORGE. 

PREPARB a puree similar to the foregoing, place in the soup-tureen 
about thr~ dozen very small ~llu of fowl, and about half a pint of 
amall fille£a or shreds of red tongue, cut in the same lengths and thickness 
as vegetables for julienne soup; then with a silver spoon stir the above 
about gently in the tureen, so as to mix the ingredients with the puree 
(which must be poured on to them quite hot), and send to bible. 
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316. BONNE FEMME SOUP. 

TRIM and wash six· cabbage lettuces, and having also well washed a 
double handful of sorrel, shred these as you would do if they were in
tended for julienne soup. Put two ounces of butter into a stewpan, and 
having melted it on the fire, add the lettuces and sorrel, and with a 
wooden spoon stir them over the stove until they are stewed, which will 
require about ten minutes; then add two quarts of good strong chicken 
CQ1l$O'1nm~, and having allowed the soup to boil gently by the side of the 
stove fire for about half an hour, take it oft' in order that it mav cool a 
little, and mix in with it a leason or binding of eight yolks of eggs, 
half a pint of cream, a small pat of fresh butter, and a little pounded sugar 
to rectify the acidity of the sorrel. Stir the soup quickly on the fire in 
order to set the leason in it, taking care that it does not curdle; add a 
small piece of glaze, pour the soup into the tureen upon some ducheBB' 
crusts, and serve. 

316. SOUP A LA HOLLANDAISE • 

.PRIlL three carrots, and an equal number of turnips and cucumbers j 

scoop these out into the shape of small olives, and, after blanching them, 
boil them in two quarts of good strong blond of veal; when the vege-
tables al'e done, remove the soup from the fire, and mix in with it a leason 
of eight yolks of eggs, half a pint of cream, a pat of butter, and a little 
sugar; set the leason by stirring the soup over the fire, and then pour it 
into the soup-tureen, containing about. half a pint of young peas boiled 
green, and an equal proportion of French-beans cut into diamonds, and 
serve. 

SOUPS MADE WITH RICE OR PEARL-BARLEY, 

Cream of Rice, a ICI &,ale. 
Do. a fa Victoria. 
Do: Ii fa Conlinal. 
Do. a la J .. .-al. 
Do. a la ('ltal«ur. 
Cream of Pearl-barley, a fa V"1doria. 

ClOMPIUIINO 

Cmun of Pearl-barley, d 14 Rm.e. 
Do. a fa PriftlmlUre. 
Do. a fa R..,we. 
Do. a la Pri_ Aluaflllrilla. 
Do.ala~ 

317. CREAM OF RICE, A LA ROYALE. 

W AlB and blanch one pound of Carolina rice, drain it from the water, 
and put it into a ltewpan with about three quarts of white conIOmmi of 
fowls; set it to boil on the stove and skim it well, after which remove it 
to the side of the fire to boil gently until the grains of rice are thoroughly 
done. Then rub the whole through a tammy-moistening with more 
broth if neceuary. When this is done, put the puree into a small soup
pot to be clarified by ebullition in the same manner as a sauce, and just 
on the point of sending it to table, add half a pint of boiling cream, and 
then pour the soup into the tureen containing a dozen small custards 
of chicken, made thus :-

Roast a young fowl, from which take the whole of the breast and all 
the white part of the legs; chop and pound them with a large spoonful of 
white sauce, then pass this through a tammy with the wooden lpoons, put 
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the puree thus obtained into a quart basin, together with eight raw yolks of 
eggs, a little grated nutmeg, and salt; having well stil'red these together, 
mix with them half a pint of CO?lBimtnU of fowls, and then pour this pre
paration into twelve small dariole moulds, previously buttered for the 
purpose; set them carefully in a fricandeau pan, containing sufficient 
boiling water to reach half way up the moulds, put the lid on the pan 
and place it either on a very moderate fire, or in the oven---observing that 
in the former case some live embers of charcoal must be put on the lid. 
About ten minutes will suffice to poach the custards; when they must be 
turned out of the moulds on to a napkin, and afterwards placed in the 
soup-tureen, previously to pouring the puree upon them. 

318. CREAM OF RICE, A LA VICTORIA. 

PmlPAU the cream of rice as above directed, and twenty minutes be
fore sending to table, add to it about a quarter of a pound of whole rice, 
well boiled in white CtYfIM)'fl/,me of fowls; this rice must be boiled in the 
pllrre for twenty minutes; and just before serving the soup, mix in with 
it a pint of boiling cream, and a pat of fresh butter. 

319. CREAM OF RICE, A LA CARDINAL. 

PUPA BE a cream of rice in the usual way, and pour it into a soup
tureen containing fifty tails of crayfish, and three dozen very small 
quenelle, of fowl. A good tablespoonful of crayfish or lobster butter, and 
the juice of half a lemon should be mixed in with the soup previously to 
pouring it upon the crayfish tails, &c. 

320. CREAM OF RICE, A LA JUVENAL. 

To a cream of rice prepared according to the instructions for making 
the cream of rice d la Royale, there must be added, with a leason of six 
yolks of eggs, half a pint of cream, and two ounces of grated Parmesan 
cheese; having thoroughly incorporated these, while stirring the soup over 
the fire (taking care that it does not boil), add the juice of half a lemon, 
and pour the soup into a tureen containing three dozen very small ~
nellu orrowl, coloured with a little spinach green (No. 285). 

321. PUREE OF RICE, A LA CHASSEUR. 

WASH and blanch half a pound of Carolina rice, and after draining all 
the water from it, put it on to boil with a quart of CO'n8OmnU of pheasant 
or partridge. When the rice is sufficiently done, rub it through the 
tammy, and having clarified it in the usual way, by adding some of the 
same sort of CtYfIM)'fl/,me the rice is boiled in, about five minutes before 
sending the soup to table, mix in with the cream of rice the puree of one 
pheasant or two partridges (as the case may be). 

Be careful not to allow the soup to get too hot after adding the puree of 
game to it, as it would be sure to decompose, and become rough and 
unsightly. Should this accident, however, occur, it may be remedied by 
taking the soup away from the fire, putting a little CO?tBOmme to it, and 
quickly rubbing it through the tammy again; by these means it will re
Burne its proper smoothneas. 

This remedy will be found effectual for rectifying similar accidents, 
should they occur, with meat puna in general. 
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322. CREAM OF PEARL-BARLEY, A LA VICTORIA. 

WASH a pound of pearl-barley in several waters, blanch, and drain it 
upon a sieve, and having allowed some cold water to run over it for a few 
minutes, put it into a stewpan with two quarts of white consomme of 
fowls, and set it to boil by the side of a slow fire for four hours. When 
the barley is sufficiently done to admit of ita being bruised easily, set one 
third of it aside in a small soup pot, and immediately proceed to rub the re
mainder through a tammy; then mix the cream of barley thus obtained 
with the whole barley which has been set aside. Ten minutes before 
serving up this soup, add to it half a pint of boiling cream. 

323. CREAM OF PEARL-BARLEY, A LA REINE. 

THB process for making this BOUp, is exactly the Bame as that used for 
making the cream of rice a la ckaBaeur, barley bemg substituted for 
rice, and poultry for game: Bee No. 821. 

324. CREAM OF PEARL-BARLEY, A LA PRINTANIERE. 

HAVING prepared a cream of pearl-barley as above directed, just before 
sending it to table, pour it into a soup-tureen containing three dozen small 
quemlla offowl, and half a pint of large heads of asparagus boiled green, 
and serve. 

326. CREAM OF PEARL-BARLEY, A LA ROYALE. 

THB pUlne of barley being prepared as described in the foregoing direc
tions, and finished in the same manner, pour it into a soup-tureen con
taining two spring chickens, roasted for this purpose just before dinner
time, and cut into small members neatly trimmed. 

326.. CREAK OF BARLEY, A LA PRINCESSE ALEXANDRINA. 

To make this soup, white comomm~ 'of game should be used to prepare 
the cream of barley; the pltl·~e being finished according to the method 
observed in former caseB; when about to send the soup to table, pour it 
into a tureen containing scollops of the fillets of three young red-legged par
tridges, roasted a few minutes previously for the purpose. 

327. CREAM OF BARLEY, A LA DUCHESSE. 

HA VING prepared a steamed custard of fowl, as directed in the prepara
tion for making Dauphim soup (No. 258), cut the custard thus made, 
(allowing it time to become cold and firm) into small pillara an inch 
long, then place them carefully in the soup-tureen with a little con
BOmm~; proceed to pour on them a cream of barley prepared and finished 
in the usual way, and to which has been added a tablespoonful of lob
ster butter, the juice of half a lemon and a little cayenne pepper. 

BISQUES OF eRA YFISH AND SHELLFISH SOUPS IN 
GENERAL, 

COJlPRI8lNO 

Bisque of Quails, a la Pljtlce .A lherL 
" Rabbitt, (1# maute. 
.. Snipes. a Ia Bomte 6oIde. 
" Crayfiah, a 1'.A __ 

Bisque of Crayfish. a Ia MalmeJnwy. 
" Crab, a Ia Fitzltardiaga. 
" Lobsters, a Ia Stortre,. 
" PraWJII. a la Cerito. 
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328. BISQUE OF QUAILS, A LA PRINCE ALBERT. 

FILLET a dozen fat quails, half of which must be made into force-meat 
quenelle, and kept in a cool place until wanted for use; reserve the re
mainder of the fillets to be lightly simmered in fresh butter, seasoned 
with a little salt, and eventually cut into BCollops. 

Take the larger bones out of the carcasses of the quails, and having 
roughly chopped the latter, put them into a stewpan with two ounces of 
fresh butter, a small bayleaf, a sprig of thyme, three shalots, a little 
grated nutmeg, and a pinch of minionette pepper; set these on a brisk 
fire, and pass or fry them brown, then add half a pottle of chopped 
mushrooms and a bottle of Sauterne wine. Allow this to boil quickly for 
ten minutes, and then add about half a pound of rice. which has been 
partly boiled in broth, and a quart of blond of veal; after the fore-men
lioned ingredients have been gently boiling for about an hour, drain them 
into a sieve, and pound the whole thoroughly in a mortar; then replace 
them in the stewpan. add the broth they were boiled in, stir the pur~e 
on the fire to warm it a little, and rub it through the tammy in the usual 
way. When this is done, place the pur~e in a well-tinned soup pot, in 
a cool place. Just before dinner time, warm the pur~e of quails, care
fully observing that it does not get too hot; finish seasoning it by mix
ing in a little crayfish butter, a tablespoonful of partridge glaze, and a 
little salt if needed; pour the soup into a soup-tureen containing the fillets 
of quails cut into neatly-trimmed scollops, as well as three dozen very 
ltDaIl tj1U/Ileliu made with the fillets kept in reserve for the purpose, 
and send to table. 

329. BISQUE OF RABBITS, AU VELOUTE. 

FILLET four young rabbits, make half the fillets into force-meat for 
~ i pare oft' all the meat from the rabbits, and with the carcasses 
prepare a brown cunsomme in the usual manner. Put the remainder of 
the fillets and all the meat that has been cut from the rabbits into a 
IteWpan, with two ounces of fresh butter, three shalots, bayleaf, thyme, 
parsley. nutmeg, minionette pepper and salt, and fry them brown. Then 
add two glasses of sherry; and after allowing the whole to boil briskly 
for about three minutes, pour in the C01I8Omme made from the carcasses. 
Let the stock thus far prepared boil gently by the side of a stove fire for 
about an hour, then drain the contents of the Btewpan into a sieve, 
pound them thoroughly, and after having mixed the produce with their 
own stock, rub the pur~e thus obtained through a tammy, together with 
a large ladleful of good 1Jelout~ sauce. The pur~e should then be put 
into a soup pot, and kept in a cool place until within ten minutes of 
dinner time, when it muat be stirred over the fire to make it sufficiently 
hot; and after ascertaining that its seasoning is correct, pour the bisque 
into a soup-tureen containing three dozen small quenellel of rabbit, made 
with the fillets which have been reserved for that purpose, and serve. 

330 •. BISQUE OF SNIPES, A LA BONNE BOUCHE. 

PROCURB twelve fat snipes, perfectly fresh and not fishy i fillet them, 
and follow the instructions given for making the buque of quails d la 
Prinee Albert (No. Si8), but omitting the crayfish butter. Warm the 
pur~e of snipes just before it is wanted for table, pour it into a soup
tureen containing the scollops made from half the fillets, and three dozen 
IIDall qv.enella made from the remainder. 
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Send up with this soup, to be handed round, some crouton. of fried 
bread cut in small circular pieces about the eighth of an inch thick; a 
circular incision having been made on one side of the bread before it is 
fried, the inner part is afterwards easily taken out, and in its place should 
be putafarce, made with the trail of half the snipel\ (the remainder 
should be used in the 1mr~e). Thisfa7'Ce is to be prepared thus:-

Put the trail iilto a small stewpan with a little fresh butter, pepper 
and salt, and after frying it lightly on the fire for a minute or two, add 
a tablespoonful of good brown sauce, and then rub it through a hair sieve 
with a wooden spoon. Fill the croutom with this farce, smoothing the 
surface with a small knife; and previously to serving them, put them on 
a sautapan in the oven for five minutes to warm them; serve them on a 
plate to be handed round with the soup. 

Take care not to throw the croutom into the soup, as that would 
destroy their crispness. 

331. BISQUE OF CRAYFISH, A L'ANCIENNE. 

To make soup enough for sixteen persons, procure a hundred crayfish, 
hm which remove the gut containing the gall, in the following manner. 
Take a firm hold of the crayfish with the left hand, so as to avoid being 
pinched by its claws; with the thumb and fore finger of the right-hand, 
pinch the extreme end of the central fin of its tail; and with a sudden 
jerk, the gut will be withdrawn. Then mince or cut into small dice, a 
carrot, an onion, one head of celery, and a few parsley roots; to these 
add a bayleaf, a sprig of thyme, a little minionette pepper, and two 
ounces of butter. Put these ingredients into a stewpan, and fry them on 
the fire for ten minutes; then throw in the crayfish and pour on them a 
bottle of French white wine. Allow this to boil, and then add a quart of 
strong comomme, and let them continue gently boiling for half an hour. 
Then pick out the crayfish, and strain the broth through a napkin by 
pre88ure into a basin, in order to extract all the essence from the vegetables. 
Pick the shell off' fifty of the crayfish tails, trim them neatly, and set 
them aside until wanted. Reserve some of the spawn, and also half the 
body shells, with which to make the crayfish butter (No. IS4) to finish the 
soup. Take all that remains and add thereto six anchovies washed 
for the purpose, and also a plate of crusts of French rolls fried of a 
light brown colour in butter. Pound all these thoroughly, and then 
put them into a stewpan with the broth that has been reserved in 
a baBin, and having warmed the bisque thus prepared, rub it through a 
tammy into a pur~e. Then take the pur~e up into a soup pot; finish 
by incorporating therewith the crayfish butter, season with a little 
cayenne pepper and the juice of half a lemon. Pour the bisque quite 
hot into the soup-tureen containing the crayfish tails, and send to table. 

332. BISQUE OF CRAYFISH, A LA. MALMESBURY. 

CLEANSE thoroughly two quarts of muscles, steam them in a well 
covered stewpan, and then pick out all the white muscles hm the shells, 
and put them into a stewpan with Bome of their own liquor. To these 
add torty tails of crayfish, and three dozen very Bmall queneUu of whiting 
which have been mixed with sufficient chopped and blanched parsley to 
give them a green colour. Just before dinner time, warm the muscles, &c. 
i~ a little comomme! put them into the Boup-turee~, and then pour th; 
buque of crayfish qUite hot on to them. Let the bUJqlle be prepared in 
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the same way as described in the bi8que of crayfish a l'ancienne. When 
there is not sufficient time for thickening the pU,1'ee by the addi
tion of the fried crusts of the French rolls, a little well-boiled rice. some 
reduced fJe~ sauce, or even the crumb of two French rolls soaked in 
hot broth and pounded with the crayfish, may be used, but the fried 
erusta are to be preferred. 

333. BISQUE OF CRAB, A LA FITZIIARDINGE. 

PaocuBB two large boiled crabs, pick the white meat from the claws 
into shreds, and put it away between two plates, in a cool place until 
wanted. Scoop out all the pulpy part of the crab, as well as all the 
white meat to be found in the shell, and pound these well, with about 
half the quantity of rice boiled in broth; dilute the whole with a quart 
of good C01IMYInmt, and then rub it through a tammy into a puree, put it 
into a soup pot, and keep it in a cool place. 

Just before sending to table, stir the pu1'ee over the fire with a wooden 
spoon, taking care that it does not get too hot, as that would cause the 
IOUp to curdle. Finish seasoning the soup by mixing with the puree a 
pint of boiling cream, and a little cayenne pepper: then pour the soup 
into the tureen cont~ining the shredded meat taken out of the claws, 
previously made warm in a small quantity of cosommt, and send to table. 

334. BISQUE OF LOBSTERS, A LA STANLEY. 

T AKB all the meat out of four hen lobsters, reserving the pith, coral, and 
apawn, separately. Cut the meat of the lobster into small pieces, and put 
them into a stewpan with two ounces of fresh butter, one head of celery, 
and a carrot, cut into small shreds, a small piece of mace, thyme, pepper, 
and a little salt; fry these over the fire for five minutes, and then, having 
moistened them with about' a pint of Rhenish white wine, allow the 
whole to boil smartly on the fire for about twenty minutes. Drain the 
lobster, &c. into a sieve, then pound this thoroughly in a mortar, and 
put it again into the stewpan with the pith 0:' inside part reserved 
for the purpose, and allo the broth, adding thereto about a ql,lart of cla
rified and reduced veloute sauce. and a pint of strong CO'1ll10'll/!IM, then rub 
the purie through the tammy; and after having taken it up into a soup 
pot, place it in the cool until wanted. 

Ten minutes before dinner time, put the bisque to warm, stirring it 
the whole of the time, taking care to prevent its curdling. Finish 
BeaIOning it with some lobster butter, a little soluble cayenne pepper, 
the juice of half a lemon, and a piece of light-coloured glaze, the size 
of a walnut. Pour the soup into the tureen containing fifty tails of 
prawns, with three dozen small quenellu of whiting, and serve. 

336. BISQUE OF PRAWNS, A LA CERITO. 

PaocuBB two pounds of fresh prawns, pick and trim fifty of the largest 
of them, which when done, put into a small stewpan, to remain in the 
larder until wanted. Then cut into small shreds or dice, six young car
rou, a little celery, and a few parsley roots; and having put these into a 
lItewpan with two ounces of butter, a sprig of thyme, some minionette 
pepper, and a little salt, set the whole on the fire to be fried of a light 

. colour. Next, throw in the remainder of the prawns, as well as the 
bodies of those from which the tails have been taken; and then add a 
pint of lauierne wine: allow these ingredients to boil for ten minuws, 
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and then add a quarter of a pound of rice previously boiled in broth, and 
also a quart of strong white ~ of veal. Having allowed this to 
boil gently by the side of the stove-fire for half an hour, strain the whole 
into a sieve,-reserving the broth in 1\ basin. Then pound the prawns, 
rice, and vegetables all together in a mortar, dilute with the broth which 
has been reserved, and rub the whole through Ii tammy in the usual 
manner; put the puree into a soup pot, and keep it in a cool plaee until 
dinner time, when, having made it sufficiently hot without allowing it 
to boil, finish it by mixing in with it lome lobster coral butter, a little 
soluble cayenne pepper, and the juice of half a lemon Pour the soup 
into the tureen containing the fifty prawns' tails, with three dozen SDlall 
quenellu of trout, and serve. 

FISH SOUPS AND WATER-SOUCHETS IN GENERAL. 

0011 PJUSING 

Oyater Soup, a 10 Plaq. 
Soup of fillets of Sole&, a la Bagratiara. 
Potage of Eel., " la RicAfAOfId. 
Do. of fillets of Flounders, a r A ttglaUe. 
Stwp>n Soup, Ii r A"uricaifllJ. 
Do. a r.A rtglaUe. 

Sturgeon Soup, Ii rJrtdi_. 
Water IOnchet of Crimped Salmon. 
Do. of Plain Selmon. 
Do. of fillets of Perch.. 
Do. of fillets of Solea. 

336. OYSTER SOUP, A LA PLESSY. 

FOUR dozen of oysters will suffice for eight persons. Blanch or scald 
these, by boiling them for a few minutes on the fire, drain them and 
save the liquor; wash the oysters, and pull oft' the beards and tendons, 
leaving only the delicate fat part of the oysters, which put into a basin 
with their liquor. Next, prepare some quenelkB from the fillets of three 
whitings; put their bones and trimmings into a small stewpan with six 
flounders, an eel cut into pieces, some parsley roots, a carrot, one head of 
celery, a sp'rig of thyme, two blades of maee, and a few pepper corns. To 
these add a pint of French white wine, and the liquor of the oysters; set 
the whole to boil briskly for ten minutes, then add six whole anchovies, 
(washed for the purpose) and three pints of white co~. Allow the 
stock thus prepared to boil gently for three quarters of an hour; then 
strain it oft' through a sieve into a stewpan, and thicken it with some 
white rouz, and as soon as it has boiled, set it by the side of the stove 
to clarify itself in the usual way. When the body of the soup thus far 
prepared has been rubbed through a tammy, finish it for table just before 
dinner time, by mixing in with it a leason of six yolks of eggs, a gill of 
cream, a little soluble cayenne pepper and the juice of half a lemon; 
then pour the soup into the tureen containing the oysters reserved for that 
purpose, with about three dozen quenelles of whiting, and serve. 

337. SOUP OF FILLETS OF SOLES, A LA BAGRATION. 

FILLBT three large soles and plaee the fillets lengthwise in a sautapan 
with about two ounces of clarified butter, season with a little pepper and 
salt, and some lemon-juice, cover them with a round of buttered paper, 
and set them in the oven, or OR a stove-fire, for ten minutes, when they 
will be done. Take the fillets up, and set them in press between two 
dishes, and when cold, with a round tin cutter, stamp them out into 
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small scollops, and place them in a small stewpan in the larder until 
wanted. Make some ~lle of the fillets of one large sole, colour it 
with some lobster coral, and mould it with two teaspoons into very 
small quemlla, which, when poached, place with the scollops of soles; 
to these add about three dozen blanched muscles. Mix with these 
ingredients about two quarts of the same kind of soup sauce as used 
for the preceding soun, and when about serving it up for table, place the 
scollops of soles, the muscles, and the red queneUe8 (first warmed in 
a small quantity of the soup) into the tureen, and then mix in with the 
soup a tablespoonful of chopped and blanched parsley, pour it on to the 
scollops, &c., and serve. 

338. EEL SOUP, A LA RICHMOND. 

FILLBT three Thames eels, and cut the fillets into small scollops; 
place these, in circular order, in a large sautapan containing about four 
ounces of clarified butter; season with cayenne pepper, salt, lemon-juice, 
and chopped panley; set the covered sautapan on the stove-fire to simmer 
gently for about twenty minutes, then add two glasses of Sherry, after 
which let it boil sharply for a few minutes longer. Put the scollops of 
eels thus prepared into the soup-tureen, with three dozen tails of crayfish, 
and instantly pour over these a soup sauce, previously prepared according 
to the following directions: 

Cut into shreds or dice, carrot, celery, parsley roots, one shalot, and 
half a pottle of mushrooms. Put these into a stcwpan with a sprig of 
thyme, a small bayleaf, a little sweet basil, a few peppercorns and one 
blade of mace. Fry these ingredients with four ounces of butter until 
they begin to be of a light brown colour; then throw in the bones and 
trimmings of the eels, three dozen bruised crayfish, and a pint of Chablis 
wine. Allow this·to boil briskly on the fire for five minutes, then add 
three pints of blond of veal, and after it has boiled gently by the side of 
the stove-fire for three·quarters of an hour, strain the stock through a 
tammy cloth with considerable pressure, in order to extract all the good
ness from the vegetables, &c. 

Put the broth thus prepared into a stewpan, and having thickened it 
with some white rotlZ to the ·consistency of a thin sauce, work it accord
ing to the method observed for all sauces. Observe, that as this sauce is 
for soup, it should be lighter in substance. Finish with a leason of 
eight yolks of egg and season accordingly, and mix in with it a spoonful 
of chopped and blanched parsley. 

339. SOUP OF FILLETS OF THAMES FLOUNDERS, A 

L'ANGLAISE. 

FILLET ten Thames Flounders, simmer the fillets in a little fresh but
ter, seasoned with pepper, salt, and lemon juice. When done, place them 
in the soup-tureen with three dozen quenella of Spey trout, and pour on 
them a soup made according to the following directions: 

Put the bones and the trimmings of the flounders and the trout, from 
which the small quemlla are to be made, into a stewpan with carrot, 
celery, parsley roots, a sprig of thyme, and a few peppercorns. To these 
add three pints of oommon broth from the boiling stockpot (if possible), 
and a couple of glasses of Sauterne. When it has boiled for three-quarters 
of an hour, atrain off the broth into a small soup-pot, and make it into 
a smooth white wkute sauce; just before pouring it into the soup-tureen 

o 
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(containing the fillets of flounders, and the small quenJia of trout, already 
mentioned) finish it by mixing in with it a leason of six yolks of eggs, a 
gill of cream, and a dessert spoonful of chopped and blanched parsley, a 
little lemon juice and cayenne pepper. 

340. STrRGEOX sorp, A L' AlIERICAISE. 

PROCURE six pounds of fresh sturgeon, one-third of which must be 
trimmed and tied so as to preserve it from fiilling' to pieces while being 
braized, then put it in a stewpan and cover it with some mirtpoiz, 
(No. 236) or wine braize prepared as directed. Let it boil, and then set 
it in the oven for about an hour and a half, more or less, according to 
the size of the fish. When this portion of the sturgeon is done, let it be 
put away in the larder to get cold, in order that it may be afterwards 
cut into scollops to be put into the soup. 

While the above is in course of preparation, make a brown sauce 
with the remainder of the sturgeon as follows: 

Butter a large stewpan, then cut two onions in slices and strew them 
over the bottom, on these place the sturgeon cut in thick slices, also two 
old hens partly roasted, and well coloured, a carrot, one head of celery, 
some parsley roots, thyme, bayleaf, six cloves, two blades of mace, and a 
dozen peppercorns; then add a large ladleful of good stock and put the 
whole to boil briskly on the fire until the broth is nearly reduced; 
slacken the stove to prevent the glaze thus obtained from being burnt, 
by which the unctuousness would be lost. Then proceed with this 
sauce, exactly as shown for the treatment of brown sauce or ~ 
Having thus produced a bright, thin, brown sauce, finish the IOUp by 
mixing in a ragout-spoonful of purk of turtle herbs, a piece of an
chovy butter, a little grated nutmeg. cayenne pepper, lemon juice and 
a glass of Madeira. Let the scollops boil a few minutes in the soup pre
viously to adding the butter, &c. When about to serve up the soup, 
pour it into a tureen containing three dozen small quenelln of lobster, 
and send to table. 

341. STURGEOX SOUP, A L' AXGLAISE. 

PREPARB the sturgeon for this soup in the same way as for the pre
ceding, with the exception that the sauce must be white. Having 
made a thin white veWtltc sauce, in sufficient quantity for the pur
pose, and seasoned it with the same ingredients as before-named, add 
a ragout-spoonful of essence of turtle herbs, two glasses of sherry, a lea
son or binding of six yolks of eggs, a gill of cream, a little cayenne pep
per, and lemon juice. When about to send the soup to table, pour 
it into the tureen containing the scollops of sturgeon cut into square 
pieces, three dozen small round pellets of yolks of eggs. (prepared as for 
mock-turtle). and all the cartilaginous parts of the sturgeon cut into scol
lops also. 

The pellets of yolks of eggs here alluded to are thus prepared : 
Take the yolks of six eggs boiled hard, pound them in the mortar with 

a pat of fresh butter, a piece of bread-crumb twire the size of an egg, 
soaked in milk. and afterwards squeezed in a napkin to extract all the 
moisture from it; to these add a little nutmeg, pepper, and salt, and 
one whole egg. Mix the whole well together by pounding. and then pro
ceed to mould this paste into small round balls or pellets, the size of a 
nut, and poach them as you would any other quendlu. 
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342. STURGEON SOUP, A L'INDIENNE. 

PJun>ABB the sturgeon COTl8MnrM as for the preceding soups, bearing in 
mind that it should have no more colour than it acquires from the 
roasted hens. Having strained the stock when done into a large basin, 
and preserved all the cartilaginous parts of the sturgeon, get a carrot, 
one head of celery and two onions, cut these into thin slices, and 
put them into a stew-pan with a quarter of a pound of butter, and half 
a pound of raw ham cut into small square pieces; fry the whole of a 
light brown colour over a slow fire. When this is done, add to the fore
named ingredients some sifted Bour, in sufficient quantity to thicken the 
IOUp, and stir it on the fire a few minutes longer: then take the stew
pan off the stove and mix the sturgeon broth in carefully, so as to keep 
the sauce smooth. Add two table-spoonfuls of Oook', Indian Cllrry 

paIIe, and after allowing it to boil, lift it off the fire and set it by the side 
of the stove, there to throw up all the butter it contains, and to clarify 
itllelf in the usual way. When this is effected, rub the soup sauce, 
including the vegetables, &c., through a tammy into a puree, which 
put into a soup-pot with the scollops and the cartilaginous parts of 
the sturgeon; after boiling the whole together for a quarter of an 
hour. skim the surface, and finish by adding a teaspoonful of essence of 
anchovies, and the juice of a lemon. Send to table with a plate of plain 
boiled Palna rice, to be handed round with the soup. 

343. WATER SOUCHET OF CRIMPED SALMON. 

PunCTIoN in the preparation of this dish can only be attained by 
using the fish a few hours after it is caught. Moreover, those engaged in 
catching the fish should be instructed to cut it into slices half an inch 
thick, and to keep it in cold spring water for a couple of hours or so; 
when, &8 is well known, the salmon will acquire that degree of firmness 
peculiar to all crimped fish. 

Place the slices of salmon in a stew-pan with some shred parsley roots 
previously boiled for the purpose, and also the water they have been 
boiled in, some picked parsley leaves, minionette pepper, and sufficient 
salt to season it; moisten with some essence of fish, which should be 
made, either from the inferior pieces of the salmon, or else with half 
a dozen Bounders, or slips. Let the water souehet thus far pre
pared boil briskly until the salmon be done, which will require about 
six minutes. It should be served quickly, but just before sending to 
table, you may add a little bright C07l,&m:m,e. Many, however, prefer 
the latter omitted, considering that it diminishes the sweetness of the 
criap creamy salmon. 

With all water soucheta send plates of brown bread and butter. 

344. WATER SOUCHET OF PLAIN SALlION. 

TRIM and fillet the required quantity of plain salmon; place the fillet. 
De8tly aide by side in a stewpan, and put them by till dinner time. 

Meanwhile prepare the water BOuchet broth as follows :-Put the 
trimmings of the salmon into a lteWpan, with carrot, celery. and 
pusJey roots, the whole sliced up. Add a little minionette pepper and salt, 
and about two glaases of French white wine; fill up with water or weak 
broth, allow it to boil, and then set it by the side of the stove to continue 
gently boiling for half an hour; then strain the souchet off through a nap-
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kin on to the fillets of salmon, set them to boil briskly on the fire for 
about five minutes, add the shred parsley roots and picked parsley 
leaves; and when the whole haa boiled together for three minutes, serve 
the water souchet in a deep silver dish, or small soup-tureen. 

346. WATER SOUCHET OF FILLETS OF PERCH. 

. PROCURB four good sized perch, clean and fillet them. Place the fillets 
neatly in a deep sautapan, and put them in the larder until wanted. 
Meanwhile, with the bones and trimmings prepare the souchet broth ac
cording to the directions given for making the preceding souchet, and 
finish in precisely the same manner. 

346. WATER SOUCHET OF FILLETS OF SOLES. 

HAVING filleted the Boles and trimmed the fillets, take hold of each 
and fold one end over the other; batter the ends together with the handle 
of a knife, pear oft' any rough fragments that may remain about them, 
and place them in circular order in a stewpan; then pour over them 
the souchet prepared in the usual manner with the bones and trimmings, 
&c. Let the fillets thus arranged boil for five or six minutes; aacertain 
that they are done, and serve them in a water souchet dish, with parsley 
roots and leaves, previously prepared for that purpose. 

Water souchets of fillets of trout, char. and indeed of almost every 
species of the more delicate kinds of fresh-water fish, are made according 
to the foregoing directions. 

ENGLISH SOUPS, 

Turtle Soup. 
Do. clear. 
Mock Turtle Soup. 
Do. clear. 
Mulligatawney, do. 
Giblet IOUp, a 1'.{"f/laW. 
Do. a r IrfmttlaUI. 
Ox-tail Soup. 

COlllPBlSlNG 

Calves' feet Soup, A &a w-..-.. 
Hare Soup, a l' A"fIlaUe. 
Do. a &a St. George. 
Leveret Soup, a &a RDm& 
Ox-cheek Soup. 
Deer' .. heed Soup. 
GroUlle Soup, a &a MOII#DgfttJrde. 

347. TURTLE SOUP. 

PROCURB a fine lively fat turtle, weighing about 1201ba.: fish of this 
weight being considered the best, aa their fat is not liable to be impreg
nated with that disagreeable strong savour objected to in fish of larger 
size. On the other hand. turtle of very small size seldom possess suffi
cient fat or substance to make them worth dressing. 
W~en time pennits,. kill the turtle ov~r night, that it may be left to 

bleed m a cool place till the next mommg, when, at an early hour, it 
should be cut up for scalding-that being the first part of the operation. 
If, however, the turtle is required for immediate use, to save time. the fish 
may be scalded as soon as it is killed. 

The turtle being ready for cutting up, lay it on itl back, and with 
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a large kitchen lmife separate the ftat or belly shell from the back, by 
making an incision all round the inner edge of the shell; w hen all 
the fteshy parts adhering" to the shell have been carefully cut away, it 
may be set aside. Then detach the intestines by running the sharp edge 
of a lmife closely along the spine of the fish, and remove them instantly 
in a pail, to be thrown away. Cut oft'the fins and separate the fte,hy 
parts, which place on a dish by themselveB till wanted. Take particular 
care of every particle of the green fat, which lieB chiefty at the sockets of 
the fore-fins, and more or less all around the interior of the fish, if in good 
condition. Let this fat, which when in a healthy state is elastic, and of 
a bluish colour while raw, be steeped for several hours in cold spring 
water, in order that it may be thoroughly cleansed of all impurities. 

Then, with a meat-saw, divide the upper and under shells into pieces 
of convenient size to handle; and, having put them with the fins and 
head into a large veBBel containing boiling water, proceed quickly to scald 
them; by this means they will be separated from the horny substance 
which covers them, which will then be easily removed. They must 
then be put into a larger Btock-pot nearly filled with fresh hot water, and 
left to continue boiling by the side of the stove-fire until the glutinous 
substance separates easily from the bones. Place the pieces of turtle 
carefully upon clean dishes, and put them in the larder to get cold; 
they should then be cut up into pieces about an inch and a half square, 
which pieces are to be finally put into the soup when it is nearly 
finished. Put the bones back into the broth to boil an hour longer, 
for the double purpose of extracting all their savour and to eft'ect the reo 
duction of the turtle broth, which is to be·uaed for filling up the turtle 
stock-pot hereafter. 

In order to save time, while the above is in operation, the turtle stock 
or ~, should be prepared as follows: 

With four ounces of fresh butter, spread the bottom of an eighteen gal
lon stock-pot; then, place in it three pounds of raw ham cut in slices,
over these put forty pounds of leg and knuckles of veal, four old hens, 
(after having removed their fillets, which are to be kept for making the 
guenelJu for the soup) to these add, all the fteshy pieces of the turtle, 
(excepting those pieces intended for entr~u) and then place on the top, 
the head and fins of the turtle; moisten the whole with a bottle of Ma
deira and four quarts of good stock; add a pottle of mushrooms, twelve 
cloves, four blades of mace, a handful of panley roots, and a good sized 
bouquet of parsley tied up with two bayleaves, thyme, gl'een onions, and 
shalots. Set the consomm~ thus prepared on a brisk stove fire to boil 
sharply, and when the liquid has become reduced to a glaze, fill the 
stock-pot up instantly, and as Boon as it boils, skim it thoroughly, gar
nish with the usual complement of vegetables, and remove it to the side 
of the stove to boil gently for six hours. Remember to probe the head 
and fins after they have been boiled an hour, and as soon as they are 
done. drain them on a dish, cover them with a wet napkin well saturated 
with water to prevent it from sticking to them, and put them away in 
a cool place with the remainder of the glutinous parts of the turtle, 
already spoken o£ The stock-pot should now be filled up with the 
turtle broth reserved for that purpose, as directed above. When the 
turtle stock is done, strain it oft' into an appropriate sized stock-pot, 
remove every particle of fat from the Burface, and then proceed to thicken 
it with a proportionate quantity of white 1'01t.r to the c;onsistency of 
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thin sauce. Work this exactly in the same manner as practised for apag
flOk or brown sauce, in order to extract all the butter and skum, so as to 
give it a brilliant appearance. 

Two bottles of old Madeira must now be added, together with a pum 
of herbs of the following kinds, to be made as here directed : 

Sweet basil must form one-third proportion of the whole quantity of 
herbs intended to be used; winter savory, marjoram, and lemon thyme, 
in equal quantities, making up the other two-thirds: add to these a 
double handful of parsley, half a bunch of green onions, a handful of green 
shalots, and some trimmings of mushrooms; moisten with a quart of 
broth, and having stewed these herbs for about an hour, rub the whole 
through the tammy into a puru. This pur~e being added to the soup, 
a little crystallized soluble cayenne pepper should then be introduced. 
The pieces of turtle, as well as the fins which have been also cut into 
small pieces and the larger bones taken out, should now be allowed to 
boil in the soup for a quarter of an hour, after which carefully remove 
the whole of the skum as it rises to the surface. The degree of season
ing must be ascertained that it may be corrected if faulty. 

'I'o excel in dressing turtle, it is necessary to be very accurate in the 
proportions of the numerous ingredients used for seasoning this soup. 
Nothing should predominate, but the whole should be harmoniously 
blended. 

Put the turtle away in four-quart sized basins, dividing the fat (after 
it has been scalded and boiled in some of the sauce) in equal quantities 
into each basin; as also some small CfIU1&ellu, which are to be made with 
the fillets of hens reserved for that purpose, and in which, in addition to 
the usual ingredients in ordinary eases, put six yolks of eggs boiled 
hard. Mould these quenellu into small round balls to imitate turtles' 
eggs, roll them with the hand on a marble slab or table, with the aid of 
a little flour, and poach them in the usual way. 

When the turtle soup is wanted for use, warm it, and just before send
ing it to table, add a small glass of Sherry or Madeira, and the juice of 
one lemon to every four quarts of turtle. 

The second stock of the turtle tJO'1WJmme should be strained off after it 
has boiled for two hours, and immediately boiled down into a glaze very 
quickly, and mixed in with the turtle soup previously to putting it away 
in the basins; or else it should be kept in reserve for the purpose of add
ing proportionate quantities in each tureen of turtle as it is served. 

348. CLEAR TURTLE SOUP. 

PROCEED in the preparation of the turtle stock, in every respect accord
ing to the preceding instructions. 

The glutinous parts of the turtle having been cut into squares, select 
the dark coloured pieces proceeding from the back shell. and keep them 
for the clear turtle. When the turtle stock has boiled six hours, strain it 
off and divide it into two equal parts: the one to be finished in the Ulual 
manner, the other to be first freed from every particle of grease, and after
wards clarified in the usual manner, with two whites of eggs whipped up 
with a little spring water. and the addition of a glass of French white 
wine, or the juice of a lemon; add a proportionate quantity of turtle 
herbs, to give the requisite flavour, and set it to boil on the stove-fire, 
whisking it the whole time. As soon as the egg begins to separate 
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in the stock, remOVe it to the side of the stove, pour in half a bottle 
of Madeira, and allow the whole to simmer gently until the egg be 
thoroughly set. Then proceed to strain it through a napkin into a large 
ltewpan, in which afterwards put the pieces of turtle selected for the 
purpose; boil them in it until they are sufficiently done, and then add 
a little crystallized soluble cayenne pepper, and serve. 

If considered desirable, a little lemon juice and a few quenella of fowl 
may be added; as also some of the finest pieces of the green fat. 

Clear turtle soup is preferred by some epicures to that which is dress
ed in the usual way, from its being free from the additional compounds 
used in the full-dressed turtle: it is in consequence much lighter, more de
licate and pure, and is unquestionably easier of digestion. 

349. MOCK-TURTLE SOUP. 

PBOCt7BB a scalded calf's heail, or, as they are sometimes called, a turtle 
head; bone it in the following manner :-place the calrs head on the 
table with the front part of the head facing you; draw the sharp point of 
a knife from the back part of the head right down to the nose, making. an 
incision down to the bone of the skull; then with the knife, clear the 
scalp and cheeks from the bones right and left, always keeping the point of 
the knife close to the bone. Having boned the head, put it into a·large 
ltewpan of cold water on the fire ; as soon as it boils skim it well, and let 
it continue to boil for ten minutes; take the calf's head out and put it into 
a pan full of cold water. Then get a proper sized stock-pot, and after 
having buttered the bottom thereof, place in it four slices of raw ham, two 
large knuckles of veal, and an old hen partially roasted, moisten with two 
quarts of broth, and put the stock-pot on the stove-fire to boil until the 
broth is reduced to a glaze; when instantly slacken the heat by covering 
the fire with ashes, and then leave the soup to colour itself gradually. 
Allow the glaze at the bottom of the stewpan to be reduced to the same 
consistency as for brown sauce, and fill up the stock-pot with water, 
leaving room for the calrs head, which separate i~to two halves, and 
pare off all the rough cuticle about the inner parts of the mouth, then 
place it in the stock, and after setting it to boil, and thoroughly skimming 
it, garnish with the usual complement of vegetables, six cloves, two blades 
of mace, half a pottle of mushrooms, four shalots, and a good bunch of 
parsley, green onions, thyme and bayleaf tied together, and a little salt. 
Set it by the fire to boil gently till the calf's head is done; then, take 
the pieces of head out, and place them on a dish to cool, afterwards to 
be cut into squares, and put into a basin till required for adding them to 
the soup. Strain the stock through a broth cloth, and thicken it with some 
light coloured rouz, to the consistency of thin brown sauce: let it boil, and 
allow it to throw up all the butter, and clarify itself thoroughly: then, 
add half a bottle of Sherry, about half a pint of puree of turtle 
herbs (No. 547) in which six anchovies have been mixed, a little crystal
lized soluble cayenne pepper, and the calrs head cut into squares, as also 
the tongue braized with it. Let these boil together for about ten minutes, 
then add three or four dozen small rolmd qumelltll and a little lemon 
juice, and send to table. 

3iJO. CLEA.R MOCK-TURTLE SOl'P. 

To make this soup, follow the instructions laid down for making clear 
turtle, merely substituting calfs head for turtle. 

Digitized by Google 



88 ENGLISH SOUPS. 

351. MULLIGATAWNEY SOUP. 

CUT Up two or more chickens as for fricassee, place them neaUy in a 
ate in w previo put c onio lery, y, th 
bay cloves mace up w ood roth, when 
members of chIcken are nearly done, strain them off into a sieve, saving 
their broth in ~ basin. Cool the pieces of chicken in spring water, and 
the e the on a napki 'm th eatly, place 
in pot, put the s afterw Th t four 
onions m hal ves, taking out the head or root part, and agam cut these 
into slices; place them in a stewpan with four ounces of butter, a carrot 
and two heads fiery c t all, a d fry thes r a sl fire unt"l h 
oni near Ited, ecome fine bro lour; 
thr as m our a suffi thicke quan y f soup Y 
wish to make; stir this on the fire two or three minutes, and after adding 
a good tablespoonful of curry powder and the same quantity of curry 
pas oceed ually x in hese, the br le chi 
we led in after as m ore me 0 as m 
found requisite to produce the quantity of soup desired. Place this on the 
stove-fire, stirring it the whole time. and as soon as it boils. put it by the 
sid he sto darif If in t ual then it th 
the my in urce, pour n the ces of en. 
an hour before dmner time, place the soup on the stove-fire, stir it till it 
boils, place it by the side to continue boiling gently for ten minutes; by 
wh' 'me t 'ckens' be do kim t up, as 'n tha 
sea g be c , and to t with plates lain 
Pa na nce, to be handed round with the soup, 

31>2. GIBLET SOUP, A L'.AXGLAISE. 

four f gibl operly ned an mmed them 
ste full 0 ing w 0 bla r five utes; them 
colander. immerse them in cold water, and then place them on a napkin 
to .imin, Singe the necks and wings over the flame of a charcoal fire, and 
car pick I the ble fea , cut blets to inc 
a h ngths e thes stew with t earls 0 ry, ca 
onions, turnips, in equal proportions; also, four cloves, two blades of mace, 
and a bunch of parsley, with a moderate quantity ofbaail, winter savory, 
lem yme, green's, a s of com thym done 
lea ill th pan four q of b veal, after 
jng t ese to bOll gently by the side of the stove fire till they are done, 
(which will be seen when the pieces of gizzard are become tender) imme~ 
diatel drain th in a I e sie ouring 'r bro 'to a ' 
1m the s in water n pic m ou fro 
pa of he vege e that may adhere 0 them; p ace them on a 
napkin, and when neatly trimmed, put them by in the soup pot, Next 
pour the giblet broth into an adequate sized ate an, and having th' k 
ene n the I man with cient tity rouz, t 
con cy of sauce t to on th e-fire, after 
place it by the side to clarify itself, When the sauce has been cleared of 
the butter, &c" add half a bottle of Sherry, and a little cayenne, and then 
pas sauce 0 the s, an the s the I till d 
tim hen, ng al the cts to in t uce 
minutes, add a lIttle lemon juice and send to table. 
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aD3. CLEAR GIBLET SOUP, A L'IRLANDAISE. 

PUPAlllI the giblet broth in every respect as directed for making the 
foregoing soup, trim and put the giblets away in a soup pot, skim off 
every particle of fat from the surface of the broth, and clarify it by 
incorporating therewith the whites of three eggs whipped up with a little 
cold water; set the comomme thus prepared on the stove to boil, then, 
add to it half a bottle of Sherry, and as soon as it boils up again, place 
it by the side of the stove, there gently to simmer for twenty minutes, 
in order to set the eggs. Then strain the comomme through a napkin 
on to the giblets, reserving one quart of it in a stewpan, in which boil 
the white parts of three heads of celery, and four. large leeks, cut into 
inch lengths, and shred as for jul~n1le soup, adding this to the giblets; 
ascertain that the seasoning be palatable, and send up to table. 

354. OX-TAIL SOUP. 

PROCUBB two fresh ox-tails, cut them into inch lengths with a small 
meat I8W, steep them in water for two hours, and then place them 
in a stewpan with three carrots, three turnips, three onions, and two 
heads of celery, four cloves and a blade of mace. Fill up the stewpan 
with broth from the boiling stock-pot; boil this by the side of the stove
fire till done, drain the pieces of ox-tail on a large sieve, allow them 
to cool, trim them neatly, and place them in a soup pot. Clarify the 
broth the ox-tails were boiled in, strain it through a napkin into a 
ha.sin, and then pour it into the soup pot containing the trimmed pieces 
of ox-tails, and also some small olive shaped pieces of carrot and turnip 
that have been boiled in a little of the broth, and a small lump of 
lugar; add a pinch of minionette pepper, and previously to sending the 
soup to table let it boil gently by the side of the stove-fire for a few 
minutes. 

This soup may be served also in various other ways, by adding thereto 
a purk of any sort of vegetables; such for instance, as a puree of peas, 
carrots, turnips, celery, or lentils. 

356. CALF'S FEET SOUP, A LA WINDSOR. 

PLACB in a two gallon stock-pot a knuckle ofveal, a pound of raw lean 
ham, four calf's feet, and an old hen minus the fillets; which reserve for 
making quenellu with, for further use. To these add two carrots, two 
onions stuck with four cloves, celery, a bouquet of parsley, green onions, 
sweet basil, and lemon thyme, tied neatly together, moisten with half 
a bottle of light French white wine, and put the stock-pot on a mode
rate fire to boil for ten minutes or so; then fill it up from the common 
stock, or any white broth you may have ready, set it to boil on the stove, 
skim it well, and after four hours gentle ebullition, take the calf's feet out 
and put them in water to clean them; then take all the bones out, arid 
Jay them on a dish to cool, to be trimmed afterwards so as to leave the 
inner part of the feet only, all the outer skin being thinly paired off, 
that the feet may have a more transparent appearance; cut them into inch 
lengths, by half an inch in width, and put them by in a small soup 
pot till required_ Strain the c01UI01nme through a napkin, thicken it 
moderately with a little white roUoX, (going thruugh the regular process 
for making white velo-ute,) then add thereto a little essence of mushrooms, 
and finish by incorporating with the sauce thus prepared, a leaaon of six 
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yolb of eggs mixed with a little grated Pannesan, and half a pint of cream ; 
squeeze the juice of half a lemon into it, and season with' a little crys. 
tallized soluble cayenne. Pour the IOUp into the tureen containing two 
dozen very small qu,mellu, (made with the fillets of the old hen,) some 
boiled macaroni cut into inch lengths, and the tendons of the calf's feet, 
previously wanned in a little COOAOmme, with the addition of half a gl818 
of white wine. Stir the soup gently in the tureen to mix these ingredient. 
together, and send to table. 

300. HARE SOUP, A L' ANGUISE. 

SKIN and paunch a hare, and cut it up as follows :-firat take oft' the 
legs close to the loins, and divide them into three pieces, slip the shouldera 
oft' and cut them into two parts, cut the back into six pieces, and divide 
the head in halves. Next place a stewpan on the stove-fire, containing 
four ounces of butter, a carrot, two onions, a head of celery cut into small 
slices, and fry these of a light colour; then add the pieces of hare, over 
which, when alBO fried brown, shake a good handful of flour, and mois. 
ten with half a bottle of port wine, at the same time adding a garnished 
bouquet, three cloves, a blade of mace, and two quarts of blO1Ul of veal i 
stir the whole on the fire until it boils, then take it oft' and set it by the 
side to boil gently for an hour and a quarter, taking care in the meantime 
to skim oft' the butter &c., as it rises to the surface. Take out the pieces 
of hare when done from the sauce, and place them on a dish; select the 
finest pieces of meat, remove the bones, and set these pieces aside in a 
soup pot i clear the remainder of the meat from the bones, and pound it 
thoroughly with the vegetables from the sauce i when these are pounded, 
mix them again with the sauce, and pass the whole through a tammy into 
a puree, and pour it on to the pieces of hare reserved in the IOUp pot. 

Observe, that this soup must not be thick, consequently it may be 
necessary after puaing it through the tammy, to add a little blond of veal 
to thin it. 

Just before' sending to table, make the soup hot, but be careful that 
it does not boil; ascertain that its seasoning be palatable, and serve. 

367. HARE SOUP, A LA ST. GEORGE. 

Gn two good-sized leverets and fillet them. Place the fillets in a 
small sautapan with a little fresh butter, pepper and salt; cover them 
with a round of buttered paper, and put them in the larder till dinner· 
time. Reserve a sufficient quantity of the meat from the leveret's 
hind-quarters, in order to make lOme (j1U'Itelle; cut the remainder into 
small pieces, and fry them exactly in the same manner as directed in the 
preceding soup i shake into them a sufficient quantity of flour to thicken 
the sauce of the soup, moisten with a bottle of Claret, and two quarts of 
blond of veal; add a garnished bouquet made with basil, marjoram, 
paraley, bayleaf, and thyme, four cloves, mace and four shalots. Let 
the sauce boil, skim it well, and when the hare is thoroughly done. pass 
the sauce through a tammy into a soup-pot; put this on the fire to throw 
oft' any remaining roughness, and that it may be reduced if necessary ; 
and then pour it into the lOup-tureen, which should contain three dozen 
small queneUt4 made with the meat reserved for that purpose, as before
mentioned; also the scollops of hare prepared by lightly frying the fillet. 
in the saUtapan, and which must be afterwards scolloped. Ascertain 
that the seasoning be correct, and send to table. 
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368. LEVERET SOUP, A LA ROSSIE. 

GET a good sized leveret, cut it into pieces, and fry these in a stewpan 
with two ounces of butter; as soon as they are coloured, moisten with 
half a bottle of Sherry, allow the wine to boil. then add two quarts of 
ton8Om.me or blond of veal, garnish with carrot, onion, celery, mace, cloves, 
and pepper-coms, a bouquet of bayleaf, thyme, basil, marjoram, and 
winter savory; let these herbs be used in small quantities, in order that 
they may give flavour, without predominating. When the soup has 
boiled three quarters of an hour, let the pieces of hare be drained on 
a sieve, and at the same time pass the broth into a basin; afterwards 
place the pieces of hare on a napkin, and when neatly trimmed, put 
them into a soup-pol. 

Next, clarify the tXmBOmmC in the usual manner, and strain it through 
a napkin on to the pieces of leveret; and, just before sending to table, 
add to the soup three dozen very small quellelte, of partridge, and Bome 
white celery cut into shreds and boiled in a Bmall quantity of the IOUp. 

369. OX-CHEEK SOUP. 
PllOCURE a fresh ox cheek, and put it to braize in a small stock.pot 

with a knuckle of veal and lOme roast-beef bones, fill the pot up from the 
boiling Btock.pot, or with water; garnish with the same complement of 
stock vegetables used for ox.tail soup (No. 854.). adding six cloves, a 
blade of mace, and a few pepper· corns. As soon 8S the ox-cheek is 
done. take the meat off the cheek bone, and put it in press between two 
dishes. Strain off the broth, adding to it a ladleful of gravy to colour 
it, and proceed to clarify it with a couple of whites of eggs. While the 
comomme is clarifying, trim the ox·cheek and cut it into neat scollops an 
inch square and half an inch thick; put these into a small soup-pot and 
add to them some small carrots and turnips cut in fancy shapes and boiled 
in a little broth, a lump of sugar, and also a dozen and a half very 
small white button onions. Strain. the clarified ton8Om.mC thus prepared 
into the IOUp-pot, and having allowed the soup to boil a few minutes 
by the aide of the stove.fire, just before serving, add two dozen blanched 
Brussels sprouts, and a pinch of minionette pepper, and send to table. 

360. DEER'S HEAD SOUP, A LA CHASSEUR. * 
PROCURE 8 young deer's head. perfectly fresh, scald it and cleanse it 

thoroughly; proceed then to prepare the soup in exactly the same manner 
as for mock-turtle; just before sending to table, add two dozen small 
quenellu made with deer's flesh, together with some small scollops of 
deer simmered in a little fresh butter and fine herbs. 

Take ~ that the soup does not boil after the scollops are added to it. 

361. GROUSE SOUP, A LA MONTAGNARDE. 
RoAST off three brace of young grouse, take the whole of the meat from 

the bones, carefully cutting out the lower part of their backs, which being 
bitter. must be rejected. Set aside four of the fillets, cut them into 
ICOllops to be put in the soup afterwards. Put the carcasses and bones of 
the grouse into a Btewpan with half a bottle of Sherry, a carrot, onion. cele
ry. a few cloves, a couple of shalots, and a blade of mace; set these to 

• Thia will be found a very uacful IIOUp in those parIB of the COUDtry "here deer 
abound. 
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363. PUREE OF FOWL, A LA PRINTANIERE. 

PREPARE the puree offowls as for the preceding soup; just before send-
ing table, the crea d the ur the k int 
sou een co ng a f asp s head ed gree 

Send. a plate of fried crouWm to be handed round to the guests. 
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366. PUREE OF FOWL, A LA CELESTINE. 
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eig ks of begin with mond n add Ie yol 
eggs, and lastly the fowl. Dilute with the chicken broth made with the 
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earcaases of the fowls; rub the puree through the tammy, and put it 
into a soup-pot, to be kept in the cool till dinner time: when, after hav
ing warmed it, add a pint of boiling cream, and send to table. 

A plate of duchess' crusts should be sent to table with this soup, to be 
handed round. 

366. PUREE OF RED-LEGGED PARTRIDGES, A LA CONTI. 

ROAST oft" two brace of red-legged partridges; take the meat from 
them, make a comomme with their carcasses, pound the meat thoroughly, 
mixing therewith half a pound of barley boiled for the purpose; dilute 
with the comomme, rub it through the tammy, and having made the 
puree sufficiently hot (taking care that it be not too thick), aend to 
table with a plate of Conde croutom, to be handed round. 

367. PUREE OF PHEASANTS, A LA ROYALE. 

RoAST oft" a brace of pheasants, take out the fillets and white part of 
the legs; make a comomme with the remainder. Pound the fillets, &c. 
with a proportionate quantity of boiled rice, dilute with the comomme, 
and rub the puree through the tammy; finish with a small piece of 
game glaze or essence, and serve. 

The crouton. to be sent in a plate as usual. 

368. PUREE OF PHEASANTS, A LA DAUPHINE. 

PJUlPARB a puree of pheasants as in the preceding case; when about 
to send the soup to table, pour it into a tureen containing four dozen 
BDIall potato qvenellu, and serve. 

The potato qumelle. should be prepared as follows: - Bake four 
large York potatoes and rub the pulp through a wire sieve, put this 
into a stewpan with two ounces of butter, half a pint of cream, pepper, 
salt, and nutmeg. Stir these on the fire until the mixture forms a com
pact paste; then, take the stewpan oft" the stove, and proceed to incor
porate with the paste, three yolks and one white of egg; and then 
mould the small quemlla with teaspoons, and poach them as you would 
any others, in water or broth. 

369. PUREE OF PHEASANTS, A L' ANGLAISE. 

PJUlPABB a puree of pheasant in the usual manner, and having finish
ed it 88 in the foregoing article, pour it into a tureen containing the fil
leta of one pheasant cut into scollops, and serve. 

370. PUREE OF PARTRIDGES, A LA BEAUFORT. 

PJUlPARB a puree of partridges in the mlUlner described for making the 
puree or red-legged partridges; warm and finish the puree in the 
88me manner, and just before sending to table, pour it into the tureen 
containing three dozen BDIall queneUe. of partridges, the tails of three 
dozen crayfish, and half a pound of cocks' kernels (previously simmered 
in a little white broth, with butter, lemon juice, and salt), and serve. 

3'71. PUREE OF PARTRIDGES, A LA! BALZAC. 

PBBPABB a puree of partridges in the usual manner, and finish by 
incorporating with it two ounces of crayfish butter and a piece of game 
glaze; then pour the hot purk into a tureen containing three dozen cray
fiah tails, and three dozen qumella of partridges-in the preparation 
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of which two table-spoonfuls of chopped trufBes have been mixed, pre
viously to moulding the queneUu; and send to table. 

312. PUREE OF HARE, A LA. CONTI. 

SKIN, paunch, and cut up a hare into pieces. Put two ounces of but
ter into a stewpan with two shalots, a blade of mace, a sprig of thyme, 
and half a bayleaf. When the butter has been made hot on the stove
fire, put the pieces of hare into the stewpan, and having fried these of a 
brown colour, moisten them with a bottle of Sauterne wine; when the 
wine has boiled ten minutes, add three pints of good C01I8Of1I.me i and 
then, after allowing the hare to boil gently on the side of the stove-fire 
for about an hour and a quarter, strain the pieces of bare into a sieve, 
reserving the broth in a basin, and after having separated the meat from 
the bones, &c., pound it thoroughly with a little boiled rice j dilute it 
with the stock it was boiled in, and pass it through the tammy into a 
plSm. Just befbre sending to table, make the pum sufficiently hot, 
and having tested its degree of seasoning, serve with a plate of fried 
croutom, to be handed round to the guests. 

373. PUREE OF RABBITS, A LA. 1dAlTRE D'HOTEL. 

RoAST off three good-aized young rabbits; and, while they are before 
the fire, season them with a little nutmeg, pepper, and salt, and baste 
with half a pint of cream mixed with two ounces of fresh butter and two 
ounces of flour. This batter should not be used until the rabbits have 
been roasted ten minutes, and care should be taken to make it adhere to 
the rabbits while they continue roasting j when they are done, clear oft' 
all the meat, and pound it in a mortar with four ounces of barley previ
ously boiled for the purpose j dilute with the COfIMWII4n~ made from the 
careasses, rub the whole through the tammy, and put this pttr~e into 
a small soup-pot. Just before dinner· time make it hot, and incorporate 
therewith half a pint of cream and a pat of fresh butter; then pour it 
into a tureen containing three dozen small q/l,enelk. of rabbit, in prepar
ing which a little grated Parmesan cheese, minionette pepper, and a 
spoonful of chopped and blanched parsley, must be added. 

374. PUREE OF RABBITS, A LA CHANTILLY. 

PBBPABB a purk of rabbits as for the preceding soup,· finish it by 
adding a pint of cream and a piece of glaze j then pour the hot soup into 
a tureen containing twelve small custards previously prepared for the 
purpose, in manner following: Pass eight yolks of eggs through a tamml 
into a stewpan, to these add a table-spoonful of spinach green, (No. 285), 
a little grated Parmesan cheese, nutmeg, pepper, and salt, some essence 
of game, and half a pint of cream; beat the whole· well together, and pass 
this mixture through a tammy into a basin, and then pour it into twelve 
1IDal1 dariole moulds (previously buttered), place them in a stew-pan 
containing hot water to the depth of an inch, and set them to steam 
by the side of the stove·fire j taking care that the stewpan has the lid 
on, and some live em~rs of burning charcoal placed upon it. A quarter 
of an hour will suffice to steam these custards; when done, tum them out 
of the moulds with care, and place them instantly in the soup-tureen 
as directed. 
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NATIONAL SOUPS, 

Raf'ioli., a la Napolitai~. 
Rice, Ii la FfomtliM. 
Soup, a fa Pi«JmotttaUe. 
Soup. a fa Beam" •. no.iIJaJx,., II fa Pf'Of!/!Jftral~. 

COMPRISING 

Bard, or Polish Soup. 
Ou.ka, or Russian Soup. 
OIla Podrida, or Spanish national Soup. 
Turkish Piloff, or PilG •• 

370. RAVIOLIS A LA NAPOLITAINE. 

PUPABB a comommJ gravy BOUp. in the following manner :-Butter . 
the bottom of a small stockpot, and place in it BOrne slices of raw ham, 
three pounds of gravy beef, a small knuckle of veal, and either an old 
hen, or two partridges. To these add two heads of celery, the same 
number of leeks and carrota, sprigs of thyme and winter llavory tied 
into a faggot with some parsley, cloves, mace, and pepper corns; moisten 
with a large ladleful of broth, and put the gravy thus marked on a 
.tove fire to boil down to a glaze, taking the usual precautionary measures 
to pl1lvent it from burning. As soon as the glaze is sufficiently coloured, 
fill the stockpnt up with good broth; when it boils skim it, and set 
it down by the side of the stove-fire to boil gently for three hours ; then, 
Itrain off the comommJ, clarify it with a couple of whites of eggs, and 
pus it through a napkin into a BOUp-pot, to be used as follows :-

Mix half a pound of sifted flour with four yolks of eggs, a little salt, 
and half a pat of butter; let these ingredients be placed on a paste slab, 
putting the yolks of eggs, &c., in the centre of the flour; then knead 
them into a firm, smooth, compact paste; and after allowing it to rest 
in a damp cloth for half an hour, apread it out with the rolling pin until 
it becomes nearly as thin as a sheet of paper. Place the paste thua rolled 
out, lengthwise, on the slab, then with a paste-brush dipped in water, 
moisten its whole surface, and lay thereon, about two inches apart from 
each other, BOrne small round balls of ravioliBfar~ of the size ofa cob
nut, in rows. This farce is prepared as follows: Put the white parts of a 
boiled or roasted fowl, pheasant, or partridge, into a mortar, pound the 
meat thoroughly and add thereto about four ounces of fresh made curd, 
two ounees of grated Parmesan cheese, two spoonsfuls of blanched spi
nach, pepper, salt, and nutmeg j moisten .with four yolks of raw eggs, 
and mix the whole well together into a amooth compact body, ready 
for use. 

Wrap the outer part of the paste, when the ravioli. far~ has been 
laid on it, over the outer row of balla, cover them as if for making puff., 
finish them by fastening down the paste with the thumb, and then cut 
them out with a small round fluted cutter into half-moons: and as they 
are cut out, place them on a large dish, there to be left for some time, in 
order to dry the surf8ce, so that it may more resemble Italian paste. 
Having repeated this operation until you have made five or six dozen 
rrnMlu, after they have been dried in the larder, proceed to blanch 
them; this is done by throwing them into a large stewpan containing 
lOme boiling broth, and allowing them to continue boiling therein for a 
quarter of an hour; then, drain the ravioli. on to a napkin. 
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Next, take the lining of a soup-tureen, butter it, place therein a layer 
of raviolis and a layer of grated fresh Parmesan cheese, and BO on alter-

·nately. until the silver tureen-lining be filled; shake BOrne grated cheese 
on the top, and moisten with two glasses of old Madeira, and a ladle
ful of the gravy made for the purpose. and then put the lining into the 
oven. or on a slow stove-fire, there to reduce the gravy and to grati1UlU. 
Brown the top over with the heated salamander. and send to table with 
the remainder of the clear comomme in the soup-tureen. 

This soup should be thus served: With a gravy-spoon help B part of 
the gratinated raviolis, in a soup-plate, and add to these a ladleful of the 
comomme. 

376. RICE, A LA FLORENTINE. 

PREPARE a thin puree of rice, and moisten it with COf/.IOmme of fowls; 
finish by adding two ounces of grated Parmesan cheese, a leaaon of six 
yolks of eggs. half a pint of cream. a pat of butter, and a little mini
onette pepper: then pour the soup thus prepared into the soup-tureen, 
and send to table with two plates of very small C1'Of[IUUa of rice, which 
are to be handed round with the soup. 

The croquette, of rice, here alluded to, are thus made :-
Wash and blanch half a pound of Carolina rice, and boil it in a 

little broth with two ounces of fresh butter, a pinch of minionette pep
per, and a little salt; when done, add two ounces of grated Parmesan 
cheese, and four yolks of eggs; work the whole on the stove-fire for five 
minutes, spread it on a plate-and when this paste is sufficiently cold, 
mould it into very small round balls. Just before dinner.time, dip these 
in BOrne beaten egg and roll them in flour; then put them into a large 
sized parsley mer, and immerse them in a quantity of hot clean lard ; 
fry them of B fine deep yellow colour, and send to table in two hot 
plates, on napkins, to be handed round with the BOUp as before stated. 

377. SOUP, A LA PIEDMONTAISE. 

PUPARE a brown puree of turnips (No. 2U). in which mix a large 
gravy-spoonful of tomatas ; just before sending to table, incorporate with 
the BOUp a paste composed of four anchovies washed, filletted, and 
pounded, with a clove of garlic and a pat of butter. all passed through 
a fine hair sieve; and pour the BOUp into a tureen containing four dozen 
very small quenella of potatoes (No. 810). and a pludte of chervil and 
tarragon. (that is to say. the leaves of chervil and tarragon picked 
and parboiled green), and send to table with some grated Parmesan cheese 
on a plate. to be handed round with the BOUp. 

378. SOUP, A LA BEARNAISS. 

LIlT a quart of garba1lfOJl, or large yellow Spanish-peas, be put in 80ak 
the overnight. place them in a small stock-pot with a piece of raw ham, 
and having filled up with common broth, set the stock-pot on the stove 
fire to boil; skim it well, and put it by the side to boil gently for four 
hours. Meanwhile, cut three large onions, one carrot, and two heads of 
celery, into small dice, put these into a stewpan with two ounces of fresh 
butter and two cloves of garlic; fry them of a very light brown colour, 
and after adding half a dozen fresh tomataa. mix the whole in with the 
garba7If(U. As 800n a8 the garba1lftU are done. pound and rub them 
through the tammy - diluting with good COf/.IOmme i take the pum up 
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in a small soup-pot, and clarify it in the usual manner, by allowing it to 
throw up ita roughneBB while boiling gently by the side of the stove-fire : 
remember that this pur~e must be kept rather thin. During this 
process, cut a white-heart cabbage into quarters, removing the core, shred 
them 88 fine as possible, place them in a stewpan with two ounces 
of butter on a moderate stove-fire, and fry them as you would vege
tables for julienne soup. When they are considerably reduced in 
quantity, and become of a yellowish colour, moisten them with a little 
broth; keep them gently simmering until they are thoroughly done; add 
them to the pur~e, together with a pinch of minionette pepper, and 
about half a pint of whole garbanraa-reaerved for this purpose, and 
from which take oft' the hulls previously to putting them into the soup. 
When the cabbage has boiled a few minutes in the pur~e, pour the 
soup into the tureen, and send to table with an accompanying plate of 
grated Parmesan cheese, to be handed round with the soup. 

379. BOUILLABAISSE, OR PROVUqALE SOUP. 

Cur four large Portugal onions into slices, and fry them in a gill of 
Lucca oil, when they begin to aBBume a light brown colour, add thereto 
a sprig of thyme and two cloves of garlic, and shake in a good handful of 
flour; stir tbis on the stove-fire for a few minutes, moisten with half a 
bottle of Sauterne wine, and add three pinta of good CO'TIIOmme; stiT 
this sauce on the fire till it boils, then set it by the side to conti
nue gently simmering for half an hour, and rub it through the tammy 
like any other puree; then take it up and pour it into a small soup
pot. Just before dinner time, make the soup hot, and finish by incor
porating with it a leason of six yolks of eggs, a little cayenn~ the juice 
of a lemon, and two ounces of grated Pannesan cheese; pour the BOUp 
into the tureen containing a plateful of BCollops of any sort of 
fish, (crimped cod or whiting is the best for the purpose) prepared as 
follows: cut two slices of crimped cod into small scollops, and put them 
into a deep sautapan with a little Lucca oil, minionette pepper, and a 
little salt, BOme chopped tarragon and chervil, and the juice of half. a 
lemon; fry these on the fire, put them into the soup-tureen, and when 
the soup is poured on them, throw in a small plateful of duchess' crusts 
fried in Lucca oil, and send to table. 

380. BARSCH, OR POLISH SOUP. 

PLACB in a good-sized stock-pot a large knuckle of veal, an old hen, 
partially roasted and coloured, a couple of marrow bones, one pound 
of streaky lean bacon, (trimmed and parboiled for the purpose) two 
carrots, two heads of celery, and two onions stuck with six cloves; also, 
a large faggot of parsley and green onions tied together with a little 
thyme, sweet basil, bayleaf, and mace; then add a tea-apoonful of white 
peppercorns. Fill the stockpot up with prepared juice of beet-root,* set it 

• The beet-root juice to be uaed in the 00,..,'\ is thU8 made :-Procure two dozen 
be beet-roou, aeraped and washed, bmiee them in a mortar, and place them in a Iarge
>ized earthen pan, into which throw in a pm1ful of water, alld two pounds of breadcrumb. 
Cower the pan with the lid, carefully cementing it down with a paste of flower and 
water, in order to exclude the air; aod eel the pan in a moderately warm place, 10 as to 
ualerate the fennentation. Ten days will auffice to. produce the desired result: on 
llJICOftriog the pan it will be found to contain a bright red, acidulated, liquor. 

H 
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upon the stove fire to boil, and after being skimmed, let it boil gently by 
the side of the fire for an hour i then add, a fowl, a duck, a partridge, 
(trussed for boiling) and six pork sausages. Observe, that the foregoing 
articles be not overdone, and be careful to take them up directly they are 
sufficiently braized; then place them on a diah and set them in the larder 
to get cold. 

While the stock is in preparation, peel two raw beet-roots, and shred 
them, also two onions, and an equal quantity of the white part of two 
heads of celery, as if for julienne soup; fry these vegetables in a little 
butter, of a light colour, moisten with a quart of broth from the boiling 
stock, and having gently boiled them down to the consistency of a demi
glaze, set them by in a soup-pot in the larder. Then chop four ounces of 
fillet of beef with the same quantity of beef suet, add a little pepper, 
salt, and llutmeg, and two yolks of eggs; pound this foree-meat thorough
ly, and use half of it to make thirty slllall round ~, by rolling 
them with a little flour on the table; poach these in a little broth, and 
having drained them upon a napkin, add them to the shred vegetables 
put by in the soup-pot. With the remainder of the force-meat, make 
the same number of very small oval qv.en,elles, which after being rolled 
witli flour set in a small sautapan to be fried of a light colour, just be
fore dinner-time. Boil four eggs hard, cut them in halves, lengthwise ; 
take the yolks out and pound them with two raw yolks of eggs, a little 
grated horae radish. chopped parsley, nutmeg, pepper, and salt; fill the 
eggs again with this farce, and having replaced the halves together, dip 
them in beaten egg, and then roll them in bread-crumb, . and set them 
aside to be fried at the same time as the small quenelles, before mention
ed. After five hours boiling, strain off the stock-pot; when every particle 
of fat is removed, clarify it in the usual way, and then keep the con
BOmme boiling, in order to reduce it to the quantity required for the soup. 

In the mean time, trim the meat off the fowl, duck, and pheasant, 
into neat BCollops; cut the bacon and sausages into small round balls. 
and carefully place all these ingredients in the silver lining of a soup 
tureen, keeping the shredded vegetables and braized beef quenrllu on 
the top; put them in the hot closet until dinner-time. Then grate or 
pound a couple of beet-roots, place this in a stewpan on the fire, and boil 
it up for a few minutes, extract the juice by strong pressure through the 
tammy-cloth, and use it to colour the conromme so as to give it the ap
pearance of claret. J uat before sending to table, pour the boiling con-
8O'mm~ to the ingredients contained in the soup tureen, adding a pinch of 
minionette pepper; send up the fried eggs cut in halves, and also the 
fried que1leUu, in a plate to be handed round with the lJarsclt. 

301. OUlU, OR RUSSIAN SOUP. 

PLACH in a stock-pot a large knuckle of veal, about a pound of raw 
ham, and two old hens roasted for the purpose; fill up with com
mon broth, set it to boil, and having skimmed it, garnish with the usual 
vegetables, adding thereto either a handful of parsley roots, or a couple 
of parsnips. After fi'te hours boiling, strain off the C01l8Omme and clarifv it 
in the usual manner; strain it again through a napkin into a souP-POt:' to 
be set aside until wanted to finish the soup. While the stock is boiling 
take two pounds of crimped salmon, two large live perch, a Thames eel: 
and t,,:o fine mullets; fillet and cut ~heae into BCollopa, placing tlle01 
neatly m a det>p sautapan; season \\11th a plucke of picked parsley, 
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chervil, and tarragon leaves, (the latter in a small proportion) some 
boiled shred parsley roots, minionette pepper, grated nutmeg, sah, 
and the fourth part of a bottle of Chablis or Sauterne: having first allow
ed these BCollops to boil on the stove for five minutes, moisten with a 
quart of essence of fish, (made with the carcasses and trimmings of the 
fish used for the BCollops,) let them boil quickly for ten minutes longet, 
and then pour the comomme to them, after they have boiled together two 
or three minutes, pour the soup into the tureen containing three dozen 
&mall fJU61Iella of whiting, in which some lobster coral and puree of mush
rooms have been mixed. Ascertain that the seasoning is appropriate, 
and send to table. 

This soup is a species of souchet, and may be varied by using cllil'erent 
kinds of fish. It is much esteemed by those who are fond of fish. 

382. OLLA PODRIDA, OR SPANISH NATIONAL SOUP. 

PLACB some slices of raw ham at the bottom of a stock· pot, add five 
~unds of gravy beef cut in slices, and a roasted old hen; garnish with 
the usual vegetables, two cloves and mace; moisten with a quart of 
broth, set the stock-pot on the fire, and let the broth be reduced to a 
glaze; fill it up with water as soon as it boils, skim it, and then set the 
stock to boil gently by the side of the stove. When the comomme has 
boiled two hours, throw in a large fowl and two partridges truased for 
boiling, six pork sausages, and two Spanish savaloys, (wllich are to be 
bad at all the first·rate Italian warehouses), watch the braizing of these, 
to prevent their being overdone; take them out when they are suffi
ciently braized, place them upon a dish to get cool, then, divide the 
fowl and partridges into small members, trimming them neatly, and cut 
the sausages and I8valoys also into small round balls, and place all these 
in a soup-pot, together with three carrots and as many turnips cut into 
the form of rather large-sized olives, and some shred celery and leeks, 
previously boiled in comomme with a small lump of sugar; to these must 
also be added, some boiled yellow Spanish pease ( garbaflfflB) free from their 
hulls. After four hours boiling, strain the stock off, clarify it, and strain 
it again through a napkin; add it to the forenamed ingredients with a 
pinch of minionette pepper; boil the whole for ten minutes, and send 
to table. 

383. TURKISH PILAFF, OR PILAU. 

PLACE a knuckle of veal on some slices of raw ham in a stock-pot, 
also a roasted shoulder of lamb and a large fowl trussed for boiling; fill 
up with common broth or water, and having skimmed the broth, garnish 
with the usual vegetables. As soon as the fowl and lamb are done, take 
them up, and when cold cut the meat off the shoulder of lamb into small 
cutlet-like pieces, and the fowl into neatly trimmed members. Place 
these in a small soup-pot with half a pound of Carolina rice, boiled 
in some of the comomme, after it has been clarified and seasoned with 
an infusion of rather ieBB than a quarter of an ounce of hay saffron, and 
cayenne; and then having reduced the COflBOmme to two-thirds of its ori
ginal quantity, pour it upon the foregoing ingredients, adding six ounces 
of dried cherries or Sultana raisins; boil these together for a quarter of 
an hour, and send to table. 

This kind of soup is very nutritious, and from the cayenne and saffron 
contained in it, is calculated to give tone to the stomach. 

"2 
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ITALIAN SOUPS, 

COIIPRWNU 

Macaroni Soup, a lao Royale. 
" a la Me,lici6. 

Semolina Soup, a la PalerwJ. 
,. la Vbtitinnle. 
ala PiMnoe. 

.. .. a la 81. Pierre. " 
384. MACARONI SOUP A LA ROYALE. 

BOIL ten ounces of Naples macaroni in two quarts of boiling water, with 
two ounces of fresh butter, a little minionette pepper and salt. When 
the macaroni has boiled three quarters of an hour, drain it oft" upon a 
sieve, cut it into half-inch lengths, and boil it in two quarts of good 
chicken or game C01UKym/1M for ten minutes; take it oft" the stove and mix 
with it a leason of six yolks of eggs, half a pint of cream, two ounces of 
grated Parmesan cheese, a little minionette pepper, and the juice of half 
a lemon; set the leason in the soup by stirring it on the stove-fire for 
three minutes, and send to table. 

Vermicelli or any other Italian paste may be BUbstitUted for the maca
roni. This 10UP is sometimes designated .. a tItalimne. .. 

385. MACARONI SOUP, A LA llEDICIS. 

BoiL ten ounces of Naples macaroni, and cut it into inch lengths j at 
the same time, trim the tails of fifty cray-fish. and the same number of 
que-nella of fowl. coloured with cray-fiah butter j place these in the silver 
lining of a soup tureen according to the following directions :-

Butter the bottom of the lining and spread thereon a layer of macaroni, 
then a layer of grated Parmesan cheese. after which place a layer of 
emy-fish tails; repeat the layer of grated cheese, and place on that a 
layer of small quenelles: and thus proceed until the lleveral articles pre
pared for the purpose are disposed of. Then add a pint of strong~. 
and cover the top with grated cheese j melt a small pat of fresh butter 
over the fire. and sprinkle it on the top of the whole preparation; then set 
the tureen lining thus filled to gratinate in the oven. which will require 
about three quarters of an hour. Lastly, place the lining on a dish to be 
served from the side table. while the bright clear CQ1I.IImune is to be sent 
up in another tureen. 

In helping the soup at table. first put a smaliladleful of the preparation 
of macaroni. &c., on a soup plate, and add to it a ladleful of the coo-
1011l''';. 

386. MACARONI SOUP, A LA ST. PIERRE. 

CUT some macaroni, that has been boiled. into inch lengths, plaee them 
in a stewpan with four ounces of lobster coral butter and a little cayenne. 
simmer it gently on the fire for ten minutes, and then place a fourth part 
in a silver soup lining j on this sprinkle some grated Parmesan cheese, 
then put a layer of blanched soft roes of mackerel, over which place some 
grated cheese. again cover this with some prepared scollops of salmon: and 
thus repeat the foregoing instructions until the ingredients are all used 
up. finishing this part of the operation by sprinkling over the whole BOme 
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grated cheese, and adding a pint of good COJIBOmme; lastly, place the 
lining in the oven to gratinate, which must be carefully attended to. 
Send the soup to table with another tureen of clear bright consomme, to 
be served to the guests in the same manner as described in the preceding 
article. 

387. SEMOLINA SOUP, A LA PALERMO. 

MIX four ounces of wheaten flour with the same quantity of Turkish 
wheat flour, place these on the paste-board or slab, and having made a 
hollow in the centre, place in it four yolks of eggs, a little cream, pepper, 
salt and nubneg ; proceed to work these into a firmly kneaded paste. 
Spread this out very thin with the aid of a rolling-pin, and having cut it 
into bands an inch wide, shred these so as to resemble vermicelli. Strew 
these shreds on a large baking sheet covered with paper, and put them to 
dry for four hours in the hot closet. A quarter of an hour before dinner
time, throw the shreds thus prepared into two quarts of boiling game 
CIYIUOmnU i skim this, and place the stewpan containing the soup by 
the aide of the ltove-fire, to continue gently boiling until the time for 
serving; then, after adding a pinch of minionette pepper, send to table 
with lOme grated Parmesan cheese on a plate to be handed round with 
the IOUp. 

388. SEMOLINA SOUP, A LA VENITIENNE. 

THBOW six ounces of semolina into two quarts of boiling CQ'I1¥m1/IM of 
game: after boiling gently by the side of the stove-fire for a quarter of an 
hour, add a glass of Madeira, two ounces of grated Parmesan cheese, half 
a pint of cream mixed with four yolks of eggs, a little crystallized solu
ble cayenne, and the juice of half a lemon. Set this preparation on the 
lto't'e-fire-taking care not to let it curdle-then pour the soup into a 
tureen containing the fillets of two dozen larks which have been simmered 
with fine herbs. Stir the soup gently into the tureen, in order to mix the 
acollopa with the semolina. In Italy, the fillets of a small delicious bird 
ealled Beeca-fieaa are used instead of larks. 

380. SEMOLINA SOUP, A LA PISANE. 

BoNS and braize two calrs feet, and having pressed them between two 
dishes, cut them out into round pieces the size of a shilling, with a tin 
cutter; place these in a stewpan together with three dozen very small 
fJ"U'Mlla Ii la Xavitr (No. 257) and a glass of Madeira; allow them to 
timmer on the fire for five minutes, and add them to a similar quantity 
and description of soup as directed in the preceding article, but omitting 
the filleta of larks,-and send to table. 

Note.-The foregoing soups may be prepared with equal succeaa, by 
using any of the numerous sorts of Italian pastes, instead of keeping to 
those described for the purpose. The soups may also be infinitely varied 
by changing their garnishes. ' 
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PANADASAND LIGHT SOUPS FOR INFANTS AND INVALIDS, 

COM Pl\ WNO 

Chicken POMGda. Nutritious liquid cuatardl DC ehicken. 
Pheuant or partridge ParKUla. 
Chicken or game cuatards. 
Venison PaMda. 

.. .. game. 
Ceylon mOil gelatinous chicken broth. 

390. CHICKEN PANADA. 

ROA.ST off a young fowl, take all the white parts and pound them with 
the crumb of a French roll soaked in broth j dilute these with a little 
chicken broth (made from the remains ofthe roasted fowl) to the consis
tency of a soft batter or creamy substance j pass it through a tammy as 
in preparing any other puree. Previous to serving this panada it should 
be moderately warmed, and put into custard cups. In the composition of 
every sort of dietetic preparation for the use of infants and invalids, it is 
strictly neeessary to avoid the use of herbs, vegetables and spices: even 
salt should be used sparingly. 

391. PHEASANT OR PARTRIDGE PANADA. 

PHBAUNT or Partridge panada is prepared in the same manner as 
described for making the chicken panada: game being substituted for 
poultry. 

S02. CHICKEN OR GAME CUSTARDS. 

CUT a young fowl into quarters, take the lungs away from the back bone, 
wash the fowl, and then place it in a stewpan with a little panIey, 
chervil, half a head of celery, and a turnip. Fill the stewpan with three 
pints of cold water, place it on the fire, and 88 soon as it boils, skim it 
thoroughly, and set it by the side of the fire to remain boiling for an 
hour j after which, strain the broth into a basin through a napkin, and 
use it in the following manner :-

According.to the number of custard-cups required to be filled, place so 
many yolks of eggs in a basin; to these, add the same number of custard
cupfuls of prepared chicken broth, and with a spoon or fork, beat these 
together, in order to mix them thoroughly; then pass them, by pressure, 
through the tammy, fill the custard-cups, steam them in the usual man
ner, and send them up quickly. 

These custards should be eaten very soon after being made, as they 
become heavy when warmed a second time. 

393. VENISON PANADA. 

TUB a pound (more or less) of the lean part of either a roasted 
haunch or neck of venison. mince it, and then pound it with the crumb 
of a French roll which has been soaked in good broth; dilute with a little 
C01I$O'ITI,m£, and pass the panada through a tammy 88 usual. Just before 
sending this panada up, warm it carefully, so 88 not to allow it to get too 
hot, 88 it would then be liable to become somewhat decomposed and 
rough, and rather indigestible for a delicate .tomach. 
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394. NUTRITIOUS LIQUID CUSTARD OF CHICKEN. 

PRBPARB the chicken broth as directed for making chicken custards, 
take half a pint of this, and mix it thoroughly with two yolks of new
laid eggs; stir it over the stove· fire, or if practicable, over the heat of 
Iteam, until the mixture becomes somewhat thickened, assuming a 80ft, 
creamy appearance; pour it into a broth basin or caudle cup, and let it 
be instantly served. 

395. NUTRITIOUS LIQUID CUSTARD OF GAME. 

THIS sort of custard is prepared similarly to the foregoing, substituting 
pheasant or partridge for poultry. 

396. CEYLON MOSS GELATINOUS CHICKEN BROTH. 

CVT a fowl into four parts, take out the lungs, and wash it tho
roughly, place it in a stewpan with four ounces of prepared Ceylon moss, 
adding three pints of water and a little salt; having boiled the broth for 
three quarters of an hour, by the side of a slove-fire, pass it through a 
naplrin, ad serve it in a caudle-cup to the invalid. 
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COMPRISING 
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r 1d"1 PI Ilr c a 110 gh pe -ec y ,ret , S re 0 o. o. a 
l.md colour. W'I.IIr the tu ~t w''')fl't d'1' an-', rb't e w 1 e 
jwce of a lemon, and a bttle salt; put It II1to a fit sized turbot.kettle, fllld 
a ui ci t a it:, of pn g at tor e •• sh, henth.<>w m a good 
h nd"ul faIt ate rt t t e ov to ')OJ" ; s Dn.s e 
water begins to simmer, skim it thoroughly, and lift t}te kettle frn'll '~e 
f.. w bJ to Je, here 0 remam gently boihng ror nalt an hour, 
r re r 1 es a or' nl to h si - t e -sh . 'h .le tn. .Alt is 
done, lift it out of the water with the d~.in ; Ii it ca-"!n-' y n 
tv a Jis prep"ted to receive it, and send It to table with two sauce· 
b at fir Ii it 10 te an D tc_ IlL ce. ,N. a d fl.:, 

... J8. TURBOT, A LA PARISIENNE. 
C )()l a ui ot e uhi ~ a ou 41 s., ril .. t.. f. s .f .0Sc, n.ake an 

incision in the b'\Ck fro"'! h ad to &aP a i. . BE in t 1 if on ei er 
SIde, detaCh the fish from the bone right up to the fins' then cut the 
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d F-t "tl.e f h or th b e, 0 I t 1'1 I f e if tI ou.,h: 

bone the turbot in this manner wine it with a clean cloth IWn 10 it 
i id ". h Ii Ie pep~r an .. sr. t, and spread a layer of ~lle force· 

ea of w 'tin _ s, i d rit a p< nf c pl-..:d .. n he..}8 .nslJe. 
Then butter a large bnkin .. ·sh<!et and phce th tu ot p- i '1" h he 
whi si e uppt:cmost; mOIsten With a bottle of French white wine some 

se e ~ J 118' ro s note Ii or, se_Jon wi a lit e }'epper Wld 
flO,lt, ph'l'e a buttered ar~r er th w Ie an s t e 'sh 0 - oi on 
the stove; next put it 10 the oven to simmer gently for about thl'Pe q r· 
t ra f n a, tL in., ceo ..ste t e turbot With its liquor every 
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five minutes, so that it may thus be made to absorb the greater portion 
while stewing. When the turbot is done, drain it from its liquor on to 
a large earthen dish, and put it to cool in the larder, reserving the liquor 
in which it has been stewed to be reduced and mixed with a sufficient 
quantity of Parisian sauce (No. 4-0), to be used for garnishing the turbot 
when dished up. When the turbot is cold, place it on a buttered baking
sheet, and spread it over with a thin layer of reduced alltmU1!ntk sauce, 
over which shake some very finely-sifted bread-crumbs, fried of a light 
colour; moisten the fish with a little comomme and wine, and put it in 
the oven about twenty minutes before sending it to table, that it may 
get thoroughly warm through; when about to dish it up, slide it gently 
oft" the baking-Bheet on to a dish, and sauce it round with part of .the 
Parisian sauce prepared for the purpose j garnish it round with groups of 
emy-fish tails, muscles, oysters, button-mushrooms, and small round 
truffles, tossed in a little glaze to give them a bright appearance. Send 
up the remainder of the sauce in a boat. 

399. BROILED 'TURBOT, A LA PROVEN~ALE. 

PBOCURB a small plump turbot, make an incision in the back, and, 
with a atrong knife, cut away an inch of the Bpine, trim the finB close, 
acore it rather deep QIl the back, and then place it on an earthen dish to 
ateep for four hours in a marinade made of the following ingredients :
Sliced carrot, onion, sprigs of parsley, bay-leaf and thyme, three cloves 
of garlic, pepper and talt, the juice of a lemon and a gill of salad-oil. 
Let the turbot be frequently rubbed and tu~ed in this marinade, that it 
may be thoroughly impregnated with its flavour. About three quarters 
of an hour before dinner, remove every particle of vegetable from the. 
turbot, place it, with the white aide under, on a gridiron, (previously 
rubbed with chalk or whitening) and set it to broil on a clear fire, of 
moderate heat: twenty minutes will suffice to broil it on one side: it 
must then be carefully removed on to a deep baking-sheet, upon its back, 
first placing the whole of the marinade in the baking-sheet or dish; 
moisten with half a bottle of light white wine, and then put the turbot 
in the oven to bake j observing that it must be basted every five minutes 
with its liquor. When the turbot is done, lift it carefully on to its dish, 
put the whole of the marinade in which it has been baked into a stew
pan with the remaining half bottle of wine, boil the whole together for 
five minutes, strain it with preuure through a tammy into a stewpan, 
and reduce it with some allemande sauce; add a pat of anchovy butter, 
lOme chopped and blanched parsley, a Bpoonful of capers, and a little 
cayenne j garnish the turbot round w.ith this sauce, adding groups of 
mUlCles fried in batter, and lome lobster cut into neat 1C01l0ps and tossed 
in lobster-coral to give them a scarlet hue. Send some of the sauce to 
table in a boat. 

400. TURBOT, A LA CAREME. 

PuPARB a turbot according to the foregoing directions, omitting the 
garlic; when it is done, reduce the liquor and incorporate it in a Buffi
cient quantity of Dutch-sauce, having auprhM sauce for its foundation; 
add lOme lobster butter, cayenne, and lemon-juire; work the sauce 
well together over the fire, and pour it round the turbot; glaze the fish 
lightly, garnish it with groups of fine large cray-fish and quenellu of 
whiting coloured with Borne green ravigotu (No. 185). Serve the remain
der of the sauce in a boat. 
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400-. TURBOT, A LA VA TEL. 
PRBPARB and dress a turbot according to the directions given for 

Turbot a la ParVimne (No. 898); when done, drain and place it on a 
dish, reduce the liquor in which it haa been baked, and incorporate 
it with some IfUpreme sauce, finished with green ravigotte butter 
(No. 185) i add two dozen oysters, some button mushrooms, and thirty 
crayfish tails, lemon juice and cayenne. Cover the turbot with this sauce, 
and garnish it round with fried smelts-trussed with their tails in their 
mouths, (and previously boned and stuffed) with an inner row of small 
fillets of soles, which have been conlW8, one half with truffles, and the 
other with thin scollops of the red part of the tail of a lobster turned 
round, and simmered in a little butter in a sautapan. Serve as usual 
some of the sauce in a boat. 

401. TURBOT, A LA CREME AU GRATIN. 
BoIL a turbot, drain it on a dish, and while it cools prepare some cream 

Uchamel sauce (No.5); reduce it, add the yolks of four eggs, 40 oz. 
of grated fresh Parmesan cheese, a little minionette pepper, grated nut
meg and lemon juice. With a spoon cut the turbot into flakes, and put 
them in the sauce, taking care to waste none of the delicate meaty part 
of the fins, the cheeks and glutinous membranes al the fish. Stir the 
whole lightly together, and pile it neatly in the shape of a dome on the 
dish; cover it thoroughly and smoothly with some finely-sifted bread
crumbs fried and mixed with a fourth part of grated Parmesan cheese; 
garnish round with fried croqudteI of potatoes; and twenty minutes 
before sending to table, put the turbot thus prepared in the oven to gm
tillate i pass the red-hot salamander over it-to melt the cheese,-and 
pour round the inner circle of the croqudte8 some Uchamel sauce made 
with good rich cream. Send up some of the sauce in a boat. 

402. TURBOT, AS MATELOTTE NORMANDE. 
PlUIP ARB a small plump turbot-in every respect according to the direc

tions given for dressing a turbot a la ParVimne(No. 898); when done, 
.drain and place it on a dish; reduce the liquor, add to it some allemande 
sauce, in which mix two pats of butter, some chopped and blanched 
parsley, the juice of a lemon, and a little cayenne; work the sauce well 
together on the fire, and then add two dozen button-mushrooms, the 
same quantity of blanched oysters or muscles, and an equal proportion of 
very small quenellu of whiting; cover the turbot with the sauce, and 
garnish it round with some trimmed large crayfish and glazed crouton. of 
fried bread. 

403. TURBOT, A LA BECHAMEL. 

PRBPARB some good rich cream bechamel sauce (No.6), put the flakes of 
some boiled turbot in it, tOBS them lightly together on the fire, serve 
the turbot piled up on the dish in the form of a dome, and garnish it 
round with potato croquette8, jlturom of puff paste, or y;,-outon& of 
bread. 

This method of dreBBing turbot, as well as the turbot a la creme au 
gratin, is generally had recourse to for the purpose of turning the 
previous day's fish to a good account; nevertheleBB the saUce8, in both 
cases, really deserve that the turbot should be boiled for the express 
purpose. 
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404. TURBOT, A LA MARECHALE. 

PBEPARB a turbot as for matelotte Normande (No. 401t), drain it, and 
aet it on a dish to cool; then spread it over on both sides with some 
reduced allemande sauce; shake some fine breadcrumbs over this, and 
after dipping it in some eggs seasoned with a little salt, and whip
ped up in a dish for the purpose, breadcrumb it over again thoroughly. 
About twenty minutes before dinner, place the turbot on a wire receiver, 
and fry it in a convenient sized pan, containiog some clean hog's lard, 
heated to a proper degree. As soon as the coating on the turbot is 
coloured of a very light brown colour, take the fish out of the fat on to a 
cloth, press it lightly with a clean napkin, in order to absorb ·any 
grease there may be on it, and placing it on a baking sheet, keep it in 
the hot cloaet till required to be dished up; put the turbot then on a 
dish, and pour round the following sauce:-

Reduce the liquor in which the turbot has been baked, and add to it 
some allemande sauce, and mix in a pat of anchovy butter, some green 
ravigotU, lemon juice, and cayenne. Next, garnish round with que-nelles 
of whiting shaped with two dessert· spoons, one half of which must 
be coloured with lobster coral, and the other with some black truffles 
chopped very fine, and mixed in the quenelle forcemeat previously to 
their being shaped. Send to table some of the sauce as usual in a boat. 

405. FILLETS OF TURBOT, A L'INDIENNE 

CUT a small turbot into neatly.trimmed fillets, or scollops, aet them 
carefully in a deep sautapan with a little fresh butter, and two spoonfuls 
of Cook's excellent fish.curry paste; put the lid on the sautapan, and 
plai:e it on a slow fire, or in the oven, to simmer gently for twenty 
minutes; then take it out, and add thereto some veloute sauce (No.2), 
and aet the whole to boil together a few minutes on the stove; then dish 
up the fillets, one overlaying the other-in a circle; pass the sauce 
through a tammy, make it hot, and mix in a pat of butter; mask the 
fillets with the sauce, and aerve. 

406. FILLETS OF TURBOT, A· LA. RAVIGOTTE. 

PaBPARB the fillets of turbot as directed in No.405, place them 
in a sautapan with some fresh butter, Beason with pepper and salt. and 
lemon juice; ten minutes before dinner, set them on a moderate fire, and 
when sufficiently simmered on one side, tum them carefully on the other, 
so as not to break them; when done, drain the fillets on a napkin, and 
dish them up. overlaying each other-so as to form a close circle; sauce 
them with some white ravigotte sauce (No. ItO), and send to table. 

407. FILLETS OF TURBOT, A LA VERTPRE, 

PBBPARB the fillets as for the previous entree, and dish them up in a 
similar manner; fill the centre with thirty crayfish tails; pour some 
sauce a la ravigotte (No.!!l), over the fillets, and serve. 

408. FILLETS OF TURBOT, A L'ITALIENNE, 

PUl'ARB, dress, and dish up the fillets of turbot as in the previous case, 
and sauce the entree with Bome brown Italian sauce (No. lit), in which 
incorporate a pat of anchovy butter, and a tea.spoonful of chopped capers. 
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409. FILLETS OF TURBOT. A LA CARDINAL. 

CUT, dress, and dish up the fillets of turbot 88 directed in former 
C&Be8j sauce them with some cardinal sauce (No. 48), and garnish the 
centre of the mMe with prawns or crayfish tails, small quenellu of 
whiting or lobster, and a few small button-mushrooms. 

Fillets of turbot may be dressed in a variety of ways, according to the 
sauce or garnish used, from which accordingly the fillets derive their 
denomination : as, for instance, d la moUre cf kotel, a la sauce Iwmard, 
or lobster sauce, d la sauce au:e /tuuru, or oyster sauce, &c. &c. &C. 

410. BRILL. 

THIS species of fish bearing a great resemblance to turbot, may be 
dressed in every variety of form in which turbot is capable of being sent 
to table; it may also be served plain boiled, with either lobster, shrimp, 
crayfish, anchovy, caper, Dutch, oyster, muscle, or ratJigotte sauce. 

411. JOHN DORY. 

Tals kind of fish, although a great favourite with many, is very 
seldom sent to table in any other shape than 88 a plain boiled fish, either 
with lobster or Dutch sauce; it may however be broiled with Champagne 
sauce, for which see turbot dressed in that manner (No. 898). 

Salmon, a la Cltarahord. 
.. ~la R~~ 
.. ala Ge_lIt!. 

a la CardiRtJl. 
a la Vidoria. 

SALMON, 

COllfPIUSING 

Salmon,. la Marb/oale. 
.. ala.4.~. 
.. a rEcouaW. 

Slict'8 of Salmon, a la Taria". 
Malelotte of Salmon. 

.. ala J~M. 

412. SALMON', A LA CHAMBORD. 

TAKB a whole salmon, and when properly cleansed, truss it in the 
shape of the letter S, which is effected in the following manner:
Thread a truasing needle with some twine, p88B this through the eyes 
of the fish, and faaten the jowl by tieing the string under the jaw; then 
pass the needle through the centre part of the body of the salmon, 
draw the string tight, and f88ten it round the extremity of the tail : the 
fish will then assume the desired form. 

Boil the salmon in salt and water j when done, drain it on a dish, 
and immediately take off the whole of the skin, and put the fish to cool 
in the larder. In the meantime, prepare some quentlle forcemeat of 
whitings, part of which should be coloured with some pounded lobster 
coral, and 88 soon 88 the aalmon is cold, spread a layer of this over the 
whole surface of the fish, taking care to smooth it with the blade of a 
large knife dipped in hot water; this part of the proeeaa being completed, 
ornament the salmon by laying some fillets of soles which have been con-
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IUC8 with truffles in a slanting position across the back, fastening the ends 
under the belly of the salmon by means of the forcemeat; mark out the 
head and eyes of the fish with fillets of black truffles. Then place the 
salmon on a buttered drainer of a fish-kettle, and cover the fish with thin 
layers of fat bacon; moisten with a bottle of dry Champagne, garnish with 
a faggot of parsley, thyme and bay leaf, sliced carrot and onion; place a 
buttered paper over the whole: and put the lid on. Next, make it boil 
on the stoTa.five, and then put it in the oven or on a slow fire to simmer 
gently for three quarters of an hour: drain the salmon, and place it on a 
dish, and put it in the hot closet till wanted for table. 

Meanwhile, strain the liquor in which the salmon has been braized, 
reduce it to a glaze, add BOrne finished espag1wle or brown sauce, essence 
of mushrooms, a little grated nutmeg, a pat of anchovy butter, and 
lemon-juice; and paBs the sauce through a tammy into a bain-marie. 

Just before sending to table, remove the layers of bacon, and arrange 
groups of ~lla of whiting. mushrooms, truffles, large cray-fish, and 
10ft roes of mackerel, round the salmon: sauce the fish round in the inner 
circle with the hot sauce, and serve. Let there be BOrne of the sauce, 
with truffles, mushrooms, and small quendle. of whiting in it, sent to 
table in a boat. 

• 413. SALMON, A LA REGENCE. 

BoiL a whole salmon, remove the skin, and mask it over with strong 
glue, mixed with BOrne pounded lobster-coral; place the salmon on 
an oval crowtade of fried bread, about three inches high, on the dish; pour 
round it lOme Regent's l8uce, finished with BOrne anchovy butter and 
lemon-juice; and garnish it with alternate groups of ~lle8 of sal
mon, (mixed with lome finely-chopped truffles), BOrne large cray·fish, 
button-mushrooms, and small fillets of IOles decorated with green 
gherkins, rolled in a spiral shape, and simmered in a little butter and 
lemon-juice. Form a decoration on the back and head of the fish, with 
lOme ornamented fillets of 101es; send up some of the sauce in a boat. 
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414. SALMON, A LA GENOISE. 

BoIL a salmon, skin it, and place it on a dish; mask it with Gbwi.e 
sauce (No. 80), and garnish it round with lobster quenella, button
mushroom" some glazed tails of very smalllobsteI'B, oquenelle8 of whiting, 
half of which must be coloured with extract of spinach, or rarJ;goUe 
herbs, and the remainder With chopped truffles. All these garnishes, 
are appropriate in ornamenting this dish but it is desirable not to use 
too many sorts of garnishes in the preparation of one dish, BO as not 
to produce an unseemly species of medley. Send up some Ghwi.e sauce 
in a boat. 

415. SALMON, A LA. CARDINAL. 

BOIL and skin a salmon that has been previously trussed, as directed in 
the liI'Bt article of this chapter j cover it with a thin smooth coating of lob
ster quenelle; ornament it With a representation of the scales of the fish, 
by placing alternate rows of half-moons of truffle on its surface, mark
ing out the eyes and gills, also with fillets of truffles. Cover the sal
mon with very thin layeI'B of fat bacon, moisten with half a bottle of 
white wine, and a ladleful of good broth j cover with a buttered paper, 
place the lid on the fish-kettle containing the salmon, and set it 
to simmer on a moderate fire for three.quarteI'B of an hour. Then, 
drain the salmon, place it in a dish, on a crolUtade, and keep it in the 
hot closet till wanted. Meanwhile, reduce the liquor in which the sal
mon has been braized with the remaining half-bottle of wine, and mix 
with it some cardinal sauce (No. 408) j remove the layeI'B of bacon, 
glaze the fish lightly and sauce it. Garnish it round With groups of 
truffles, mushrooms, cray-fish-tails, and quenelle8 of lobster. 

As usual, send up some of the sauce in a boat. 

416. SALMON, A LA VICTORIA. 

BBAIZB a salmon in a mirepoi:J: (No. lI!86), made with claret, when 
the fish is done, skin it, and place it on a low crolUtade, on a dish. 
Then after divesting the mirepoi:c in which the fish has been done of all 
grease, put one-third of it into a stewpan, boil it down to a demi-glaze, 
and work it in with somehrown sauce j add a pat of anchovy butter, 
and a good piece of lobster butter, cayenne, and lemon-juice; mix the 
whole well together, and pour the sauce over the salmon. Garnish it 
round with groups of cray-fish-tails, fried fillets of smelts, and small 
quenelle8 of whiting. 

Send some of the sauce up to table in a boat, and put BOrne thin 
scollops of lobster in it. • 

417. SALMON, A LA MARECBALE. 

TRUSS a salmon in the shape of the letter S, boil it in salt and water, 
skin and cover it with a coating of reduced allemande sauce, and set it to 
cool in the larder j then, shake BOrne very fine bread-crumbs over it, 
and after fixing them on the sauce by gentle pressure with the blade 
of a knife, egg the salmon over with a paste-brush dipped in three 
whole eggs beaten up with a little nutmeg, pepper and salt; again 
shake BOrne bread-crumbs over it, smoothing them on the salmon With the 
blade of a knife; place the fish on a deep baking-dish, previously but
tered for the purpose, moisten with a little white wine and C(msomrM, 
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or iome mirepoiz. About three-quarters of an hour before dinner-time, 
put the salmon in the oven, and bake it of a deep yellow or very light 
brown colour; then place the salmon carefully on a dish, sauce it round 
with cray-fish or BUpreme Dutch sauce, in which has been added an infu
sion of horse-radish, and garnish round with a border of quenellu of 
gumeta, and fried smelts trussed as whitings are for frying. 

418. SALMON, A L'ANGLAISE. 

BoIL the salmon either whole or in slices, in salt and water; when 
done, dish it up on a silver drainer, without a napkin. Plain boiled fish 
should never be sent to table on napkins, nor garnished round with cold 
wet parsley, neither is it advisable to garnish with fried small fish, the 
latter thereby generally becoming soddened and spoilt: the mixed vapour 
arising from both kinds of fish when thus covered up, is detrimental to the 
flavour of each. 

Dish up the salmon, and send it to table with either of the following 
sauces:-Lobater, shrimp, cray-fish, Dutch, parsley and butter, or muscle 
sauce. 

419. SALMON, A L'ECOSSAISE. 

To dress salmon or trout in perfection in this style, it is quite necessary 
that the fish be dresSed a short time after being caught: sportsmen well 
know that it is only while this kind of fish is yet almost alive, that it 
retains that white creamy substance which appears between the flakes of 
the boiled fish, and which makes it so truly delicious: this is little known 
to the London epicure. If it be practicable to procure what is termed a 
live aaiflW1l, take out the gills, draw it, wash the fish and crimp it on 
either side, by making deep incisions with a sharp knife, and then throw 
it into a large vessel. containing clean, cold spring water, fresh from the 
pump-to remain there about two hours. In crimping any sort of fish, 
the colder the water is, the better; the coldneBB of the water, petrifying 
the fish to a certain degree, gives it the firmness so much desired. As 
BOOn as the salmon or trout is crimped. put it into the fish-kettle con
taining boiling water in sufficient quantity to cover the fish, at the same 
time throwing in a good handful of salt; let the fish boil on the side of 
the fire, remembering that crimped fish require considerably less time in 
boiling than when plain. As soon as the fish is done, take it out of the 
water immediately: leaving fish of any kind in the water after it is 
done, detracts from its flavour and firmness. When the salmon is dished 
up, lend it to table with lobster sauce, parsley and butter, or the follow
ing sauce :-Put half a pound of fresh-churned butter into a clean stew
pan, add a spoonful of chopped and blanched parsley, a little grated nut
meg. a pinch of minionette pepper, some salt, and juice of lemon; set 
the stewpan in a bath of hot water, and keep stirring the butter quickly 
as it melts, with a wooden spoon; when the whole of the butter is 
melted, work the sauce well together, and send to table. With crimped 
salmon or trout, this kind of melted butter will be found to surpass all 
other sauces. 

420. SLICES OF SALlION, A LA TARTARE. 

STEEP some slices of salmon in a dish with a little salad-oil, pepper, and 
salt, and a few sprigs of parsley; about half an hour befo1'e dinner, place 
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the slices of aalmon on a clean gridiron rubbed over with whitenillg. ·and 
broil them on a clear fire; when done on one aide, turn them on the 
other: both sides should be of a fine light brown; dish them up. and aend 
to table with either some Tartare, Cambridge or Remotdade sauce ill 
a boat. (Nos. 94, 95. 96.) 

421. MATELOTTE OF SALKON. 

BoIL, and take the skin oft' one or more slices of salmon. mask them 
with some glaze mixed with pounded lobster.coral ; place them on a dish, 
and garnish with a rich Matelotte ragout (No. 198). 

422. SLICES OF SALMON J A LA VENITIENNE. 

BoIL, trim, and glaze the slices of salmon, as in the foregoing case, 
and sauce them round with a sauce () la Venitienne (No. 26). Garnish 
with a border of croqueUeB of fillets of solei. • 

Trout, a rItaliettne. 
" alaGa_. 
" a la CIIevalinr. 
" a la I' ertpre. 
.. aagrati ... 

TROUT, 

COMPIUIIING 

Tront, a raal'Ore. 
" a la Periytletu. 
" in paper calel with fine berba. 
» a fa Royal". 
.. broiled, with Duteh IRUCIe. 

423. TROUT, A L'ITALIENNE. 

BOIL the trout ill salt and water, divest it of the skin, glaze and place 
it on a diah; then mask it with some Italian sauce in which has been 
mixed a pat of anchovy butter, a very little nutmeg and lemon.juice. 
Garnish with cray-fish and quenellu of whiting. 

424. TROUT, A LA GASCONNE. 

BoiL and dish up the trout as directed in the foregoing iIIatance, and 
pour round it some of the sauce denominated" la GaM:Onne. (No. 68.) 
Garnish with fillets of soles prepared as paupidta, (for which Bee No. 
1181,) and between each paupidte, place a group ofcray-fiah tails that 
have been tossed in a little glaze, and some pounded lobster-coral 

426. TROUT, A LA CHEV ALI ERE. 

BolL, akin, and trim one or more trout, and cover them ail over with 
some D'u:.eellu or papulotte sauce, when the sauce, by getting cold, has 
become set on the trout, roll them in very fine bread· crumbs, and after
wards egg them over and roll them again in the bread· crumbs, in which 
Parmesan cheeae has been mixed in the proportion of one-third; place the 
trout on a buttered baking-sheet, and about haIf an hour before dinner, 
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fint sprinkle them oVjOr with a little melted fresh butter, and then put 
them in the oven to be baked of a fine light brown colour. Dish them up 
and sauce round with the following ragout:-Reduce half a bottle of dry 
Champagne or Sauterne, with some essence of mushrooms, down to one
fourth part, then add a ladleful of allemande sauce, incorporate with it a 
pat of anchovy butter, a little lobster-coral, nutmeg, cayenne, and lemon
juice; sauce the trout round, and garnish with a border of small fillets 
of soles that have been conti8e" one-half with truffles, and the remainder 
with tongue, and then turned round in the shape of half moons, and 
simmered in a little butter, salt, and lemon-juice. In the inner circle, 
place small groups of prawns' tails tossed in lobster-coral and glaze, soft 
roes of mackerel tossed in a spoonful of sauce, coloured with some green 
ra'lfigotW, and between the trout a row of large cray-fish trimmed and 
glazed. Send up some of the sauce in a boat. 

426. TROUT, AU GRATIN. 

P"RDOIL the trout sufficiently to remove the skin, and when trimmed, 
place them on a buttered sautapan; season with pepper and salt, sprinkle 
over them a good spoonful of chopped parsley, three times that quantity 
of chopped mushrooms, and two chopped shalots; add a smalliadleful of 
finished brown sauce, and two or three glasses of sherry. In half an hour, 
more or lellS, according to the size of the fish, put the trout thus pre
pared. into the oven to bake, taking care to baste it every five mi
nutee; when done, put the trout on a dish, reduce the sauce, if 
neeesaary, incorporate in it a pat of anchovy butter, add the juice of half 
a lemon, and pour the sauce over the trout; then shake some baked 
bread-crumbs bruised fine, over the whole, replace the fish in the oven 
for five minutes, and then Bend them to table after placing round them a 
border of lobster croquettu. 

427. TROU'l', A L'AURORE. 

BoIL and trim one or more trout, mask them over with some reduced 
alletttande sauce, put them on a silver dish, and then place a wire sieve 
over the trout; rub the yolks of six or more eggs boiled hard through the 
sieve with a wooden spoon, on the fish, taking care that the curling 
.breds which fall through the sieve cover the surface of the trout 
equally. About half an hour before dinner, put the trout in the oven to 
get coloured of a fine amber hue; pour round them some Aurora sauce 
(No. 4-1), and garnish them with a border of muscles fried in batter. 

428. TROUT IN CASES, WITH FINE HERBS. 
PROCURB as many small trout as may suffice for a dish, clean, parboil, 

trim, and place them each in a separate paper case previously oiled, and 
then baked for five minutes, for the purpose of hardening the paper to 
enable it to contain the sauce; add to each trout a moderate quantity of 
fine-herbs sauce (No. 14); put them in the oven twenty minutes before 
dinner-time to bake, and when done, dish them up and Bend to table 
with some of the sauce in a boat. 

429. TROUT, A LA ROYALE. 

CLUN and draw a fine trout, stuff it with some f[II.nIelle force-meat 
or whitings, stew it with a bottle of Chablis wine, a few mushrooms, 
panley, green onions, thyme, and a bay-leaf, pepper-corns, and a blade 

. I 
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of mace: when done, remove the skin, glaze and put it on ita dish in the 
hot closet till required for dishing up. Then strain the liquor in which 
the trout baa been stewed, reduce it to half glaze, add it to some 
IfUprbne 88ute, work in a pat of anchovy butter, a little cayenne-pepper 
and lemon-juice, and then pour the 88Uce into a stewpan containing 
some small quenella of BD'Ielta, button-mushrooms, and prawna-taila. 
Allow the whole to boil together for a few minutes, sauce the trout, and 
garnish them round with a border of rtrO'IIItada of ~ of whiting, 
poached, bread-crumbed and fried; the interior should be removed and 
filled with soft roes of mackerel tOBBed in a little of the 88nee. 

430. BROILED TROUT, WITH DUTCH SAUCE. 
SPLIT a trout at the back, oil it over, aeaaon with pepper and Balt; 

JOBt before dinner-time, broil it, and Bend it to table with some Dutch-
88uce in a boat Beparately. 

In addition to the different methods given here for dreuing trout, this 
kind of fish may be prepared in every variety of form and atyle in 
which salmon is sent to table. 

STU R G EON, 

COIIPJUB1NG 

StargeoD, a lG &-fort. SturgeoD, a Is ~ 
" • lG CardifrtJl. " a r IrtdieaM. 
" a lG GhuJiM,. " l1li gratia with fiDe herbs. 
" a lG DaupAi_ " .. 10 ~. 
" a lG P4rigord. " a r A"fIIaUe. 

431. STURGEON. A LA BEAUFORT. 
CBOOSB a BD'Iall sturgeon, draw, skin and tru88 it in the shape of the 

Jetter S; braize it in a mirtpoiz moistened with Sherry, or with common 
broth, and a little brandy. When the fiab is done, drain it and put it 
in the larder to cool; then mask it allover with a coating of qumtlle 
foree-meat of whitings; observing that the form of the head should be 
restored by covering that part of the aturgeon with some of the Coree
meat mixed with some lobater-coral. Form the eyes, mouth, and gills, 
with some black truffles cut into strips for the purpose. Place some 
fillets of soles previouBly contue. with truffles, crosswise along the back 
of the sturgeon, allowing the space of an inch to intervene between 
each fillet of sole, which spaces are to be filled up by the insertion of cray
fish-tails, trimmed and secured by being stuck into the foree-meat in close 
rows: then cover the fish with very thin layers of fat bacon, place it on 
a drainer and put it in the brazier with a little of the .~ in which 
it baa been braized. About an hour before dinner-time, put it in the 
oven or on a Blow fire, with live embers u{lOn the lid, and after the fish 
baa simmered gently, without boiling durmg the time allotted, take it 
out of the braize upon the drainer, and after divesting it of the layers of 
bacon, slide it off the drainer on to ita dish: sauce it round with a rich 
MauloiU sauce made with Sauterne wine, add also some of the liquor in 
which the sturgeon baa been braized; garnish round with alternate 
groupa of the soft roes of mackerel (cut in halves, blanched, and fried in 
batter) and some dessert-spoon qumellu of lobater. 
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432. STURGEONt A LA CARDINAL. 
PaocURB a prime cut of sturgeon, weighing about 121be; remove ita 

akin in the foI1owing manner:-place the piece of sturgeon on the kitchen 
tabl~ lengthwise before you, so as to have a command on either side; 
then take a long thin-bladed knife, insert its point immediately between 
the flesh and akin, run the knife right up, keeping close to the back fin, and 
minding that the edge of the knife be kept to the left, preBS with the 
palm of the left hand on the skin of the fish, drawing the knife to and 
fro, 10 as to sever the akin from the flesh; and after effecting this on 
one aid~ repeat it on the other. Replace the akin over the sturgeon, 
and fasten it on with string, in order to preserve the colour of the fish; 
at the same time taking care to give abape and appearance to the stur
geon. Then put it int8 a fiab.kettle, or braizing-pan on the drainer be
longing to it, moisten with a good wine mirtpoi:e and set it to braize 
with fire under and over. If the quality of the sturgeon be good, about 
four hours gentle boiling will suffice to braize it; the fish must be well 
basted with ita liquor every now and then. When the sturgeon is done, 
take it up, remove the skin, drain, and afterwards mask it with 
some stiff glaze, in which has been mixed some pounded lobster-coral in 
aufficient quantity to give the sturgeon a bright scarlet colour; form on its 
centre a palm or star, with some ccmtw, fillets of soles. The orna
mental skewers that appear in the wood-cut must, if used-which is not 
strictly easential-all be garnished with a large truffle, crayfish, mush
room, queneJk, and truflle. Pour some cardinal sauce (No. 48) round it, 
garnish with a border of tails of very small lobsters, and alternate 
groups of amall q:u.enellu of whiting, button mushrooms, and truffles. 

433. STURGEON, A LA G&"'iOISE. 

PmrPABB the sturgeon as in either of the foregoing instances, and after 
baring glazed and dished it up, pour some Gfno1M sauce (No. SO) round 
it; garnish with a border of large eray-fiah, and serve. 

12 
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434. STURGEON, A LA DAUPHINE. 

PARE off' the whole of the skin of a prime cut of sturgeon, weighing 
about Slba.; garnish the inside to its full extent with some qumelk 
forcemeat of whiting, mixed with BOme chopped apd simmered fine-herbs ; 
wrap the sturgeon in thin layers of baeon-leCured on with string: set 
the sturgeon to braize in some wine mirepoiz; when done, drain it and 
put it to cool in the larder, after which cover it well over-first divesting 
it of the bacon, &c., with a coating of stiffly-reduced allemande sauce, 
and when the sauce has cooled upon the fish, bread-crumb it in the usual 
manner, drop a little clarified butter over it through a straining-spoon, 
put it on a drainer into a deep baking dish, and set it in the oven to be 
baked of a light colour. Then place it on a dish, sauce with sturgeon 
sauce (No. 56), garnish with an outer row of ~llu of gurnets, mixed 
with some chopped and blanched parsley, and pmish the inner circle 
with alternate groups of thin scoUops of lobster, (tOBBed in a little lobster 
coral butter, to render them of a bright scarlet colour,) and BOme button
mushrooms and ~ollops of gumets tossed in a spoonful of becAamel sauce. 
Stick on four ornamental ateleU, or silver skewers, garnished each with a 
large truffle, qume~, crayfish, and mushroom. 

436. STURGEON, A LA PERIGORD. 

PREPARB the sturgeon as in the preceding ease, but, instead of bread
crumbing it, glaze and dish it up; sauce it with a good Ptriguevz sauce 
(No. 25), in which has been mixed some of its own liquor boiled down 
to glaze, a pat of anchovy butter and a little lemon-juice; garnish with 
a border of truffle crcn.tMada made as follows :-

Choose a dozen or eighteen large truffles of equal size, boil them in 
some wine mirepoiz, cut a pieee from the top, of the thickness of a penny 
pieee, scoop out the inside of the truffles, and cut the produce into thin 
scollops, which after mixing with a little of the sauce, replace in the 
truffles; cover them with some small fillets of soles ~, with some 
red tongue, and turned round in the shape and size of half-a-crown 
pieee, and simmered in a little butter. Send up some of the sauce to 
table in a boat. 

436. STURGEON, A LA BOURGUIGNOTTE. 

STUFF and braize the sturgeon according to the foregoing directions, 
trim, glaze, and dish it up; then pour BOme BourguignotU sauce (No. 28) 
round it, garnish with groupa of mushrooms, glazed button-oniona, 
small qumellu and crayfish tails. 

Send BOrne of the sauce to table in a boat. 

437. STURGEON, A L'INDIENNE. 

BRAIZB the sturgeon in some wine mirepoiz, take about a pint of the 
liquor, reduce and mix it in BOme Indian curry sauce (No. 47) prepared 
for the purpose, add a pat of anchovy butter, and BOrne lemon-juice, sauce 
the sturgeon, and garnish it round with a border of rice croflltada, filled 
with curried prawns or shrimps; ornament it with four ateleu each 
garnished with a large crayfish, a contw fillet of sole, and a fine smelt. 
fried: the smelt here alluded to must be trussed, previously to its being 
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fried, and the point of a skewer run through its tail and eyes, and 
again through the centre of the body, also through the fillet of BQle, and 
the large crayfish. Send up, as usual in such cases, some of the sauce 
in a boat. . 

438. STURGEON AU GRATIN, WITH FINE HERBS. 

THIS method of dreSBing sturgeon should be resorted to only when it 
happens that a sufficient remnant is left from the previous day's dinner. 
In such a case, cut the sturgeon into neatly-trimmed acollopa, and tOBl 
these in some reduced allemande sauce, incorporated with some of the 
eSBence of the sturgeon-previously boiled down to glaze; add some fine
herbs, lemon-juice, a little grated nutmeg, and half a pat of anchovy 
butter; mix the whole well together; put the scollops on a silver dish, 
piled up in the form of a dome; cover them with BOme fried bread
crumbs, mixed with one-third part of grated fresh Parmesan cheese. 
About twenty minutes before dinner-time, place the dish in the oven to 
gratinate the scollops; pass the red· hot salamander over them, to melt 
the cheese; pour round some of the sauce reserved for the purpose; 
garnish with some croquettes of sturgeon, lobster, or potatoes, and send 
to table. 

439. STURGEON, A LA RUSSE. 

BlLUZB tbe sturgeon as usual, either in BOrne wine mirepoi:c, or 
merely in vinegar and water,-when economy is an object. When the 
sturgeon is done, take off the skin, trim, and mask it with some Itiff 
glaze, mixed with some pounded lobster coral; ornament it on the centre 
with some small fillets of gumets contia~, with green gherkins,- pre
viously placed in a buttered sautapan, in the shape of half-moons. and 
aimmered in a little butter; at each end place a row of turned olives; 
pour round it some rich Genoiae sauce (No. 80 )-finished with a good 
piece of lobster-butter, cayenne, and lemon-juice, a spoonful of chopped 
and blanched panley, two spoonfuls of capers, some turned olives. two 
dozen crayfish tails, and about the same quantity of small quenellel of 
anchoviee. Garnish round the inner edge of the dish with some fried 
smelts tru.ssed in the same way as whitings, and fried. 

440. STURGEON, A L'ANGLAISE. 

Tan. and skin a fine piece of sturgeon-or a small whole fish j line 
the inaide with some well-seasoned ordinary veal-stuffing; replace the 
skin, and secure it with string j put the sturgeon on a drainer in the fish
kettle; garnish with carrot, onion, parsley, thyme, and bayleaf, mace, 
peppercorns, and six cloves, a handful of trimmings of mushrooms, and a 
little salt; moisten with port wine j cover with a well-buttered paper, 
and set it on the fire to boil. Then place it on a slow fire to Btew 
gently till it is done; next drain, trim, and glaze it j place it on a dish, 
and put it in the hot-closet until dinner-time. Meanwhile, take some of 
the liquor'in which the sturgeon has been stewed, with three glasses of 
good port wine, and boil the whole down to half-glaze, and add it to 
some finished tspagnole, or brown sauce j work in a pat of anchovy
butter, and two.pats of fresh butter, a little cayenne, grated nutmeg, and 
lemon-juice; pour the sauce into a stewpan containing some button
lDushrooms, acollopa of lobster, and small qu.enella of whiting, coloured 
with lOme very fine chopped and blanched parsley j allow the whole to 
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boil up for a minute on the stove; sauce the sturgeon over with this 
ragout i garnish it round with a border of large crayfiab, and serve. 

Sturgeon, in addition to the preceding modes of preparation, may be 
dressed similarly to salmon, in all its varieties. 

Cod and Oyater _ 
Ditto, .tuffed and baited. 
Ditto, a la crime GIl gralira. 

CO D F ISH, 

COJiPIUIIJNO 

Crimped alice. of Cod, a la Holla __ • 
_.. .. .. a 10 CoI/Jerl. 

.. .. .. ill M""'" Nor-
Crimped alieee of Cod, and Oyster_ . ...... 

Soollope of Cod, a la w....l. .. .. YO A la ShilJe. 
Slices of crimped Cod, a la ___ d'1I/it;el. Filleta of, a 1'11Idw-. 
Baked Cod .. bead. 

441. COD, AND OYSTER SAUCE. 

BOIL the cod, whether it be crimped or plain, in boiling spring water, 
into which throw a handful of salt; as soon as the flsh is done. drain it 
instantly, and place it on a dish, with a clean wet napkin over it, to keep 
it moist: just before dinner, take off the napkin, and send the cod to 
table with a sauce-boat full of white oyster-sauce (No. 50). 

Cod-fish is rarely dressed whole, as, in addition to its unwieldy size, 
the length of time required to boil so large a flab, deprives it materially 
of its peculiar attraction, which is never so effectually obtained as when 
the flab is crimped, and cut into slices-previously to its being boiled. 

442. COD STUFFED AND BAKED. 

CLBAN, trim, and BtufF a cod with some well-seasoned veal stuffing; 
aecure this by sewing up the belly; then truas the flah in the shape of 
the letter S; make several deep incisions on either side, and place it in a 
deep baking dish previously well spread with fresh butter; season with 
ehopped parsley and mushrooms, pepper and salt; moisten with half a 
bottle of Sherry, and the liquor of two dozen oysters; then Bet the fiab 
in the oven to bake; and every ten minute........or oftener, baste it with 
ita own liquor; when it is nearly done, sprinkle it over with some fine 
raspings of bread, and again put it in the oven for ten minutes longer. 
When the cod is baked, draw the strings out of it; place it on its diab, 
then pour two glasses of Sherry into the dish in which the cod bas been 
baked, and also a little oonIOm..u-to detach the glaze from round the 
pan; pass the whole through a tammy into a stewpan; add some brown 
sauce; reduce the whole to a proper consistency, work in a pat of 
anchovy-butter, a little cayenne, and lemon-juice, beard the oysters, 
and add them to the sauce; pour it round the cod, and send to table. 

443. COD, A LA CREME AU GRATIN. 

Is prepared in a similar manner to Turbot a la cm.e au gratin (for 
which see No. 4-0 I ). 
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444. CRIMPED SLICES OF COD, AND OYSTER SAUCE. 

PUT crimped slices of cod in boiling spring water containing a handful 
of salt, as before directed; as soon as it boils up again, set the fish-kettle 
by the side of the stove to continue boiling for about a quarter of an 
hour; when done, drain and dish up the fish with some pieces of liver 
and cl&arlton,.-which should be boiled apart from the fish, so that the 
oil contained in the liver may not spoil the colour or flavour of the cod. 
Send up to table with a boat of oyster.sauce (No. 60). 

446. SLICES OF COD, A LA SEVILLE. 

W ASH and dry half a pound of Carolina rice; fry it in salad-oil, 
drain it on a sieve, and afterwards put it into a large frico.ndeau pan; 
then cut some pieces of crimped cod, about four inches square, and fry 
them of a fine colour in some salad oil, after which, drain and place 
them on the rice. Next cut a Spanish onion into very thin slices, and 
fry these in some of the oil used for the fish; drain off the oil-and add 
six large ripe tomat&a-from which the seeds have been squeezed; lim
mer the tomatas and onion together on the fire for five minutes, and pour 
the whole on the fish and rice; season with a little cayenne, salt, and 
lemon-juice; moisten with a pint of good broth; place a buttered paper 
on the top, cover with the lid of the pan, and put the whole to bake in 
the oven. In about half an hour the fish and rice will be done; when 
take the pieces of cod out of the rice, place them on an earthen 
dish, and with a wooden spoon stir the rice over the fire, in order to mix 
it with the seasoning; after which put the rice on a lilver dish, and 
place the pieces of cod-fish on it; sauce it round with some muscle-sauce 
(No. 61t), and send to table. This is a favourite dish in Spain. 

446. COD, A L'INDIENNE. 

TRIll some pieces of cod in the shape of fillets; keep them rather 
thick; place them neatly in a deep sautapan-previously buttered; then 
moisten them with some Indian curry-sauce (No. 47) prepared for the 
purpose; cover with a stewpan-lid, and set the fillets on a sharp fire to 
simmer; about twenty minutes will suffice to stew them: then dish up 
the fillets-the one overlaying the other-in the form of a circle; pasB 
the sauce through a tammy, pour it over them, and send to table._ 

447. CRIMPED SLICES OF COD, A LA HOLLANDAISE. 

IN order to produce this dish in perfection, it is advisable to bespeak 
lOme very thin slices of crimped cod-not more than half an inch thick, 
of the fishmonger, a-day or two before-hand. About an hour or two 
before dinner, sprinkle the slices of cod with salt; and ten minutes before 
sending to table, boil them quickly; as soon as done, dish them up, 
and send them to be eaten immediately, with some delicately-prepared 
Dutch sauce (No. 42). 

This method of preparing crimped fish is a favourite one in Holland; 
where, however, plain butter is taken with it, prepared as follows :

Put the butter in a amall stewpan, with a little salt, pepper, nutmeg, 
and lemon-juice; then keep stirring it over a slow fire t~ll the butter is 
lufficiently melted, taking care that it doe 1D0t become oily. 

• A aoEt whitiah aubetaDl:e in curlin ,JUfouud inside codli.h. 
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448. CRIMPED SLICES OF COD, A LA COLBERT. 

PBOCURB BOme very thin slices of crimped cod; breadcrumb and fry 
them; dish them up with BOme cold maitre tlhotd butter (No. 44) under 
them; then sauce them round with an esaence prepared for the purpose, 
aa follows :-

Put the trimmings of the fish with a BOle, or two or three flounden cut 
into pieces, into a small stewpan, with carrot, panley roots, thyme, 
mace, and peppercorns; moisten with two glasses of white wine, and 
allow the whole to boil down to half; add a small ladleful of good COR

lO'n&7ne; set the essence to boil gently for half an hour; strain and 
reduce it down to one-third, to which add a spoonful of bechamtl or 
allema1uie sauce, and use it aa directed above. 

449. CRIMPED SLICES OF COD, IN MATELOTTE NORMANDE. 

PLACB some thin slices of cod on a silver dish, previously spread with 
butter; seaaon with a little pepper and salt, and sprinkle BOme chopped 
parsley over them; moisten with two gIaaaes of French white wine, and 
some oyster liquor; cover with a buttered paper, and half an hour before 
dinner put them in the oven to bake, taking care to hute them occaaion
ally. When the fish is done, pour the liquor there IDay be in the dish into 
a ragout prepared for the purpose, in the usual manner (No. 194), and 
wipe the edges of the dish with a wet napkin; sauee the slices of cod 
over with the ragout, and garnish round with a border of fried smelts 
and large crayfish; place some glazed oval croutom round the inner 
circle, and send to table. 

460. SCOLLOPS OF COD, A LA BECHAMEL. 

CUT and trim some crimped cod into neat scollops; simmer them in a 
sautapan with a little fresh butter and salt; when done, drain them on 
a napkin, and afterwards t088 them gently in a stewpan, with BOme 
good cream bechamel sauce (No.6); dish them up, pyramidally, in the 
entree dish, and garnish round with a border of potato Cf'OIJ1M!IJD. 

To save time-or indeed aa a variety-these acollops may alBO be pre
pared in the following manner :-

Boil the slicea, or piece of cod, drain it, and then break it gently 
into large flakes, which t088 in BOme Uchamil sauce; dish up and 
garnish aa directed above. 

461. SLICES OF CRIMPED COD, A LA MAITRE D'HOTEL. 

SUBP BOme thin slices of crimped cod in a little oil, pepper, and salt; 
broil.them on a gridiron rubbed with whitening, and when done, glaze 
them over very lightly; dish them up, and sauce them under and round 
with a well-seaaoned maitre llk6lel sauce (No. 48), and send to table. 

462. COD'S HEAD BAKED. 

FILL the hollow of the gilla with BOme veal stuffing; put the head 
into a deep baking dish-.seaBon with pepper and salt, a little chopped 
shalot, and a spoonful.of chopped panley; moisten with two g1asses of 
Sherry, and a little mushroom catsup; put two pats of butter on the fish, 
and place it in the oven to bake, remembering that it mUlt be frequently 
basted with its liquor,-adding. if necessary, a little I!OtI.fOmme for the 
purpose. After the cod's head haa been in the oven ten minutes, sprinkle 
it over with BOme bruised raapings of bread, and when ita baking is com-
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pleted, plaee it on ita diah; then add a spoonful of brown sauce and half 
a glass of wine to the liquor in which the head has been baked, and 
allow the whole to boil down to the consistency of sauce; add a pat of 
butter, a little e88ence of anchovies, and lemon juice ; work the whole 
together, pour the sauce round the cod's head. and send to table. 

HAD DOC K S. AND COD'S SOU N D S. 

OOIlPBJ8ING 

Haddocb, a la ROJGl& Filleta or Haddocks, .. la Marb:llale. 
" atulJ'ed and baked. .. .. a rlta/ietaRl). .. a fa Belle _. 
" broiled, with Dutch .. uee. 
.. buill'Cl. with Egg .. uce. 

Filleta or Haddock., a la Rayale. 

Cod'. sounds and Egg .. nee. 
.. .. a la Ravigolle. 
.. .. Ii la GaIlCOftfle. 
" " a fa Rogak. 

463. HADDOCKS, A LA ROYALE. 

BoNB and stuff two haddocks with some queneUe forcemeat of 
whiting; place them head to tail on 8 baking-sheet; then season them 
with a little pepper and salt, and bake them. A fter allowing the had
docks to cool, cover them with a thin layer of quenelle forcemeat of 
whitings, and place thereon some comiBi. fillets of soles, in a slanting 
direction; mask the heads with a little of the forcemeat. mixed with 
some pounded lobster coral, and form the eyes and mouth with truffles; 
cover the haddocks with very thin layers of bacon,- placing over all, a 
buttered paper. About three quarters of an hour before dinner, put the 
haddocks in the oven to finish baking; just before serving, take oft' 
the paper, and remove the layers of bacon, and with a clean napkin 
absorb all the grease and moisture there may be upon them; then care
fully remove the haddocks on to their dish, sauce them round with some 
Pariaian sauce (No. fO), and garnish them with some gumelles oflobster 
-with a large scollop of truffle intervening between each quenelle. and 
send to table. 

464. HADDOCKS STUFFED AND BAKED, 
Au prepared in the same manner as cods' heads baked, previously 

described. 
Haddocks, after being baked, may also be served with prnvrade. 

piquante. tomata, Italian. oyster, muscle, or caper sauces. 

466. HADDOCKS, A LA BELLE VUE. 

SKIN two haddocks; truss them as you would whitings for frying, 
and put them into a baking dish; cover them with a layer of 
quenelk forcemeat of wbitings-coloured with lobster coral; then place 
a.;roa their backs BOrne fillets of soles contw. with green gherkins, 
taking care to leave the space of an inch between each fillet,-so 81 to 
insert BOrne small truffles cut in the shape of olives; cover them with 
thin layers of fat bacon, and over all place a buttered paper; moisten 
with three gla88es of white wine, and put the haddocks in the oven to 

Digitized by Google 



122 DRESSED FISH IN GENERAL •. 

bake for about half. an hour. Then remove the paper and bacon, and 
slip them with great care on to their dish; sauce them round with a 
raJ1igotte sauce (No. 20), and garnish with a border of quenella of 
whiting in which has been mixed a BUtlicient quantity of very fine 
chopped parsley, to colour them, and send to table. 

466. HADDOCKS BROILED, WITH DUTCH SAUCE. 

To broil haddocks in perfection, it is neeeaary first, to wipe them 
well over, and then to score them with a sharp knife; next to steep them 
in a little salad oil, pepper, and salt. About half an hour before dinner, 
place the haddocks on a gridiron which has been rubbed with whitening 
and broil them; when done on both sides, dish them up on a napkin, 
and send BOme Dutch sauce (No. 42) to table in a boat. 

457. HADDOCKS BOILED, WITH EGG SAUCE. 

BoIL the haddocks in salt and water; when done, drain and dish them 
up, and send them to table with egg sauce (No. 84) in a boat. 

This fish, when plain boiled, may be sent to table with almost every 
. kind of fish sauce. 

458. FILLETS OF HADDOCKS, A LA ROYALE. 

FILLBT one or more haddocks, remove the akin by passing the knife 
under the fillet, so as to detach the tail end of the akin from the fish, 
then take a firm hold of the piece of detached skin, and inserting the 
knife, with the edge of the blade turned from you, draw the skin towards 
you and keep moving the knife to and fro, at the same time preaing the 
blade firmly on the akin. Having thus removed the akin, cut each 
fillet into two or more smaller fillets, trim them neatly, by paring oft" 
the rough edges; place them in a basin with two sliced shalott, BOme 
sprigs of parsley, oil, and lemon-juice, and season with pepper and salt. 
About ten minutes before dinner, drain the fillets on a napkin, and afteJ'
wards dip each fillet separately in some light batter, and fry them of 
a fine colour in some hogs-lard, heated for the purpose; when done, 
drain them on a napkin to absorb the grease; dish the fillets in the form 
of a wreath, lying shoulder to shoulder, pour in the centre some white 
ra/lJigotte sauce (No. 20), and send to table. 

459. FILLETS OF HADDOCKS, A LA MARECHALE. 

PRBPARE these in the same manner as fillets of turbot ilia Mar&:Aak 
(see No. 404). 

460. FILLETS OF HADDOCKS, A L'ITALIENNE. 

FILLBT one or more haddocks, remove the skins, cut and trim them 
into smaller fillets; place these neatly in a sautapan with some clarified 
butter; season with pepper and salt, squeeze a little lemon-juice over 
them. sprinkle some chopped parsley; over all place a round of buttered. 
paper, and put them in the oven, or on a moderate fire, to simmer for 
about ten minutes; then drain the fillets on a napkin, and at\erwards 
dish them up in the form of a wreath, one fillet resting on the other, and 
pour some Italian sauce mixed with a pat of butter, a little anchovy and 
lemon-juice over them, and send to table. 

By varying the sauce, fillets of haddock. prepared in the above man-
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ner, are named aecording to the sauce employed j as for instance, d la 
~, d la maitre d'Mta, d la HolJandaVe, &c. 

461. COD'S SOUNDS, AND EGG SAUCE. 

PBBPABATOBY to boiling cod', BOunds, it ia quite necessary that they 
should be eoaked in milk and water for at least six houn, and then 
washed and put to boil in a atewpan containing freah milk and water, 
then continue gently boiling till they are done-about an hour will 
suffice for thia. When done, drain them on a napkin, cut them into 
pieces about an inch and a half square, and put them into a atewpan 
with a sufficient quantity of egg sauce (No. 84); toas the whole together 
over the fire, pile them up on a dish in a pyramidal form, gamiab them 
round with neatly cut boiled parsnips, and send to table. 

462. COD'S SOUNDS, A LA RAVIGOTTE. 

PaBPABB and cut the BOunda into pieces, as directed in the preceding 
article j tOBS them in aome f"Oll1igotU sauce, (No. 20), dish them up, gar_ 
niah JOund with a border of potato croqueaea, and send to table. 

463. COD'S SOUNDS, A LA GASCONNE. 

PuPABB the sounds as usual, steep them in oil, vinegar, malot, and 
parsley, season with a little minionette pepper j just before dinner, fry 
the BOunda in batter, dish them up in the form of a wreath, pour under 
them BOme Ga&CORne sauce (No. 68), and send to table. 

464. COD'S SOUNDS, A LA ROYALE. 

TH. BOunda should be prepared and fried as in the preceding case j 
and afterwards dished up similarly, with white ravigotte sauce (No. 29) 
poured under them, and sent to table. 

Cod's BOunds mal alao be dressed Ii la poulette, d r Indimne, d la 
Ut:MmJ, a la maitre d'lWtel, in the same manner, of course substi
tuting any of the above sauces for the ravigotU. 

DRESSED SOLES, GURNETS, AND MACKEREL, 

Soil'll fried. with Shrimp lance. 
.. boiled. 
" a fa 0Jl/Jm. 
.. -gratia. 
.. with fine-herbe. .. • /GPari __ • 

.. rllaMGT~. 
" in MauJdIe N_fIIle • 
.. ilta n..,. 

COIIPIWIlNG 

Garneta atulI'ecl and baked. 
.. " 14 DutIpAiJoe • 
" " la GhwUe. 

Mackerel boiled • 
... broiled, i fa -.it", tl'l6teL 
.. broiled with nut-brown butter • 

Filleta of Mackerel, " fa flIa~ tl'lOtel. 

466. FRIED SOLES WITH SHRIMP SAUCE. 

MODBRATB sized soles are preferable for frying, 88 when large, from 
their size and thickneaa, they must neeeaaarily remain a considerable 
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time in the frying-fat, and will thereby contract a strong flavour, as well 
as imbibe a greater portion of the fat: tbey are also less likely to appear 
crisp, BO essential a requisite in all fried fish. Clean the soles thoroughly, 
pull oft" the brown skin, cut oft" the head transversely, and with a pair 
of large scissors trim away the finB close up to the fillets: then wash 
and wipe the soles dry, and roll them in a little flour; dip them first in 
some beaten egg, and then in fine breadcrumbs, and place the fish on a 
dish in a cool place until within twenty minutes of dinner-time j then 
fry them in Bome hot lard j when done, drain them on a napkin, and dish 
them up with some fried parsley, and serve with a sauce-boat full of 
shrimp, anchovy, Dutch, or lobster sauce. 

466. BOILED SOLES. 

FOR boiling, crimped soles are preferable; but when these are not to 
be obtained, choose large and thick fish, such, for instance, as Torbay 
Boles. Trim the soles, and rub them over with lemon juice; Bprinkle 
over Bome salt, and put them on in boiling water; when done, diah them 
up, and send to table with a sauce-boat filled with Dutch, lobster. 
shrimp, anchovy, or French caper sauce. 

467. SOLES, A LA COLBERT. 

CLEAN and trim the soles, wash and wipe them dry with a clean 
cloth; then flour them over and fry them, after which cut them open at 
the back, and carefully take out the back bone j fill the inside with some 
cold maitre t£Mtel butter (No. 440); tum the Boles on their backs in a 
dish. pour round them an essence of fish, or of anchovies (No. 176). and 
Berve them quite hot. 

468. SOLES AU GRATIN. 

SPRBAD some fresh butter on a silver dish, and place the soles, head 
and tail, on it; season with pepper and salt, sprinkle some chopped 
parsley over them, and moisten with two glaaaes of white wine; half an 
hour before dinner put them in the oven to bake; when they have been 
in twenty minutes take them out, and after saucing them all over with 
some brown Italian sauce (No. U), shake some fine raspings of bread 
over the whole, and put the soles back in the oven to gmti.nate for a few 
minutes; just before sending to table pass the red-hot salamander over 
them. and serve. 

469. SOLES WITH FINE-HERBS. 
TRU. the soles close up to the fillets; put them on a buttered sautapan ; 

Bprinkle over them some chopped mushrooms, parsley, and one Bhalot; 
season with pepper and salt, and a little nutmeg, and moisten with two 
glasses of white wine: cover them with a buttered paper, and set 
them in the oven to bake. When done, drain their liquor into a Bmall 
stewpan containing some alkmaJUk sauce; add a spoonful of chopped 
and blanched parsley, a pat of fresh butter, and lemon juice; work the 
whole well together on the fire; wipe the edges of the dish with a clean 
napkin dipped in hot water, and sauce the soles over; place round them 
a border of glazed thin croutons, and send them to table. 

470. SOLES, A LA PARISIENNE. 

TRIM a pair of fine large soles, slit them down the back, and take the 
bone out; line the Boles with some quenelle forcemeat of whitings mixed 
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with some chopped fine-herbs; put them on a buttered sautapan, season 
with pepper and salt, moisten with two glaaaea of white wine, cover with 
a buttered paper, and put them in the oven to bake. When done, put 
them in preBS between two earthen dishes, and set them in the larder to 
c:ooL In the mean time prepare Borne stiffly.reduced alkmanck sauce, 
with which, after neatly trimming the aoles. cover them all over; and 
when the sauce, by getting cold, has aet firmly upon them, cover them 
with egg and breadcrumbs j fry them of a fine light colour, dish them up, 
and garnish with a Parisian ragout (No. 208), plaee round them a 
border of large emy-fish and glazed croutom, and send to table. 

471. SOLES, A LA MARECHALE. 

Bon a pair of BOles, line them with quenelle forcemeat of whiting, 
breadcrumb with allemande sauce, and then fry the fish j drain them on 
a napkin, dish them up, and sauce them round with some Venetian 
sauce (No. 26), and serve. 

472. MATELOTTE NORMANDE OF SOLES. 

Bo:NB two fine soles j line them with q:uenelle forcemeat of wbitings 
mixed with BOrne chopped fine-herbs j place them on a buttered sautapan, 
season with pepper and aalt, moiaten with half a bottle of French white 
wine, some oyster liquor, and white essence of mushroomB; put them in 
the oven to bake, and when done, remove the soles carefully on to their 
dish. Reduce the liquor, incorporate it in a rich Matelotte N()T'fl/,ande 
raglYld. (No. 194), with which sauce the soles all over, and garnish 
round with a border of large emy-fish, and aome oval crou.tom, made with 
the crust of French rolla fried in butter, and glazed, then serve. 

473. MATELOTTE OF SOLES, A LA PLESSY. 

BONa, stuff and bake a pair of large soles, as described in the preceding 
directions, and when done, put them in preBS between two earthenware 
dishes j as BOOn as they have cooled, wash them over with some fish 
quenelle forcemeat, coloured with lobster coral; smooth them over with 
the blade of a large knife, dipped in hot water; then place the aoles 
carefully on a silver dish buttered for the purpose, and after ornamenting 
the centre of each sole 'Y'ith a bold decoration,-composed of truffles,
cover them with some very thin layers of fat bacon: moisten with 1\ 

glass of French white wine, and put them in the oven for about a quarter 
of an hour, in which time they will be done. Remove the bacon, glaze 
them slightly, and garniah them round with a Parisian aauce (No. 40), 
with the addition of Borne fine white muscles j place round the mateloUe 
a border of fried amelta, previously boned and Btuffed with forcemeat, 
and serve. 

474. GURNETS STUFFED AND BAKED. 

CUT off the fina and head from two or more gurnets, atuff them with 
veal atuffing. sew them up, and ecore them with a aharp knife on both 
sides i then place the gumeta in a buttered baking-diah, season them 
with pepper and salt, some chopped parsley, and two pata of butter j 
moisten with two glaBBes of Sherry, some CB8ence of mushrooms, and a 
little CORlOfI/,mC, and put them in the oven to bake,-taking care to 
baste them every five minutea until they are done. Then remove the 
gurneta on to their dish, and detach the glaze from the bottom and aidea 
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of the dish in which they have been baked, with a glasa of Sherry; 
reduce the eaaence to a demi-glaze, and incorporate it into one of the 
following sauces, with a pat of butter and a little eaaence of anchovies j 
pour the sauce over the gumeta, and send to table. Either piqtumJe, 
Italienne, GaICOn1&e, prottt'IIroJe, poi11f'ade, GhuNe, or tomata sau.ce, 
will suit this fish, when prepared in the above manner. 

476. GURNETS, A LA DAUPHINE. 

CuT otT the heads and finl from two gumeta, boil them in water with 
a little salt and vinegar; when done, drain and lkin them, then cover 
them with lOme stiflly-reduced alkmande sauce (No. 7), and when this 
has cooled upon them, egg them over and cover with breadcrumbs, and 
place them on a buttered baking-sheet; half an hour before dinner put 
them in the oven to bake, and as BOOn as they have acquired a fine 
colour, dish them up, and garnish round with BOme mftgoUe sauce
containing BOme cray-fish-tails, and send to table. 

476. GURNETS, A LA GOOISE. 

BoiL or bake one or more gumetB in BOme mirepoiz (No. !86); drain, 
ekim, glaze, and place them on their dish, and sauce them with Ge'IW* 
sauce (No. SO); garnish round with large crayfish, orqtt.enellel of whiting, 
or gumet. 

GumetB, either boiled or baked, may be sent to table with any kind of 
fish-sauce; but, as they do not POSseBI any decided flavour of their own, 
sharp or piqua/nee sauce should be used in preference. 

Bote.-Filletl of gumetl may be dreB8ed in every variety of fonn, 
and served with any kind of sauce, similar to BOles. 

477. BOILED MACKEREL. 

BoiL the mackerel in salt and water, dish it up, and send to table, 
either with fennel, parsley, or gooseberry sauce. 

478. BROILED MACKEREL, A LA MAITRE D'HOTEL. 

SPLIT the mackerel down the back, BeaBOn with pepper and salt, and 
oil it over; then place it on a gridiron, over a moderate fire; when the 
mackerel is done on one side, tum it over on the other; and &8 soon 88 it 
is done through, take it up on a dish and put BOme cold maitre tllwtel 
butter (No. 440) inside it, and pour a well-finished maStre d'1wtel sauce 
(No. 48) round it, and send to table. 

479. BROILED MACKEREL, WITH NUT-BROWN BUTTER. 

BROIL the mackerel as directed in the last article, diah it up, garnish 
it round with Cried paraley, and pour over it BOme nut-brown butter 
(No. 98). 

480. FILLETS OF MACKEREL, A LA MAITRE D'HOTEL. 

FILLET the mackerel thus:-
Place the fish on the table with its back towards you, then run the 

knife in just below the gilla, tum the edge of the blade under, preas with 
the fingers of the left hand full on the upper end of the fillet, and bearing 
with the blade of the knife upon the Bide of the back-bone, cbaw the 
knife gently down to the tail, then tum the mackerel over and take the 
fillet otT the other aide: when this is done, cut each fillet into two, trim 
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the ends neatly, and place them side by side on a buttered sautapan, 
IIe8BOn with pepper and salt, and chopped parsley, squeeze the juice of 
half a lemon over them, and then pour a little oiled butter upon each, 
and cover with a round of buttered paper. About twenty minutes before 
dinner, either put them in the oven, or on a stove-fire to simmer, and when 
done, drain the fillets upon a napkin, dish them up in the form of a 
wreath, the fillets resting upon each other; sauce them over with Bome 
maitre d'Mul sauce (No. 43), and send to table. 

The aoCt roes, if any, in the mackerel, should be parboiled in boiling 
water containing a little vinegar and salt; then drain them on a napkin, 
and place them in the centre of the fillets when dished up. 

Fillets of mackerel prepared as described in the first part of the above 
directions, may be sent to table with either of the following sauces;
wn,n, ra~, ltalienne, or Gbwile. 

DRESSED MULLETS, &c. 

Molleta in -. with fine herbe. 
.. OrJtal __ • 
.. 1110 GiftoiM. 
.. - rtJfIO"l CordiMl. 
.. alo~ 

Oral' Mulleta, Graylinga, &e. 

OOIlPRI8ING 

Fillets of Whiting, a 10 tIIOitre d'Aord. 
" .. a 10 Horl,. .. .. a 14 MGTecJwJ~. 

a 10 Ruyak. .. .. 
Whitings boiled • 

.. fried. 

.. broiled, .te. 

481. MULLETS IN CASES, WITH FINE HERBS. 

SeALE and trim the mullets, place them in a sautapan spread with fresh 
butter for the purpose; season with a little pepper and salt, cover them 
with aome fine-herbs sauce (No. 14), moisten with two glasses of Sherry 
or white wine. About half an hour before dinner (the exact time depend
ing on the size of the fish), put the mullets in the oven to bake; 
occasionally basting them with their own liquor. When done, put each 
of them separately.in an oblong paper case saturated with oil, and then 
lightly coloured in the oven; add a glass of wine to the sauce remaining 
in the sautapan, shake it about to detach the glaze from the aides, and 
then mix the whole with the remainder of the fine-herbs sauce reserved 
fOr the purpose; reduce the whole, mix in a little essence of anchovy, 
and the juice of half a lemon; add a spoonful of chopped and blanched 
parsley, sauce the mullets over in their cases, dish them up, and send to 
table. 

Mullets may be dressed with fine-herbs alao, in the following man
ner :-Trim and place the mullets on a buttered sautapan, Se&BOn with 
pepper and salt, strew over them chopped mushrooms, IlhalOt, and parsley; 
moisten with two glasses of Sherry and a large spoonful of brown sauce ; 
bake and finish them exactly in the same manner as previously directed. 

482. MULLETS, A L'ITALIENNE. 

WIIJIR the mullets are trimmed, put them in a buttered sautapan, 
Ie8IOn with pepper and salt, and moisten with three glasses of French 
white wine, and aome essence of mushrooms; bake the fish. taking care 
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to baste them frequently while in the oven j when done. dish them up, 
and mask them over with some glaze mixed with some finely-bruised 
lobster-coral; sauce them round with some Italian sauce (No. 12). incor
porated with the liquor in which the mullets have been baked. after it 
has been reduced, also a little essence of anchovy butter and lemon
juice. and send to table. 

483. MULLETS, A LA GUOISE. 

PREPARE the mullets in a sautapan, as before mentioned. moisten with 
two glasses of Claret. and BOrne essence of mushrooms j when the mullets 
are baked, glaze them with some lobster coloured glaze, and dish them 
up. Then reduce the liquor in which the mullets were baked, and incor
porate it with SODle (;hwile sauce (No. 80), together with a pat of 
anchovy butter, and some lemon-juice j sauce the mullets round, garnish 
with a border of large eray-fish and quenellu of whiting, and send to 
table. 

.484. MULLETS, AU RAGOUT CARDINAL 

PREPARB the mullets as a. tItalimne, dish them up after being 
glazed of a fine scarlet hue; garnish them round with a rich cardi'lUll 
ragout (No. 200); finish by placing a border of large cray-fish and deco
rated quenellu of whiting round them, and send to table. 

486. MULLETS, A LA CHESTERFIELD; GRAY MULLETS; GRAYLINGS; 

AND WHITING POULT. 

WHBN the mullets are trimmed, put them into a buttered sautapan 
with half a bottle of dry Champagne, some essence of mushrooms, and a 
little pepper and salt; bake them in the oven, taking care to baste them 
frequently; when done, glaze and dish them up, reduce their liquor, and 
add it to some biIque of cray-fish sauce, previously prepared as follows:-

Thoroughly wash and draw the gall from two dozen cray-fish, put 
them into a stewpan with a small quantity of carrot and celery cut 
fine, one shalot, half a bay-leaf, a sprig of thyme, and some parsley; 
moisten with the remaining half bottle of Champagne j boil the cray-fish, 
and when done, remove the shells from the claws and tails, reserving 
the shells for the purpose of making cray-fisb butter afterwards (No. 
1840). Next, pound the bodies, tails, and claws in the mortar, take the 
produce up into a stewpan, moisten with a large ragtnll. spoonful of good 
allemande sauce, and after warming the put'~e over the fire, rub it 
through a tammy in the usual manner; remembering that it must be 
kept sufficiently thick to be able to mask the fish with it. Then, reduce 
the liquor in which the mullets and cray-fish have been dreBBed to half 
glaze, and incorporate a sufficient quantity of it with the biaque, to give 
it flavour j add a pat of lobster or cray-fish butter, made with the shella 
rese"ed for this purpose, a little essence of anchovies and lemon-juice j 
pour the sauce over the mullets, and garnish them round with a border of 
quenellu of whiting, coloured with chopped and blanched parsley. and 
some small fillets of soles contiIU with truffles: place these alternately 
overlapping each other. The fillets of soles after being contiIU with 
truffles should be turned round and placed in a sautapan with some fresh 
butter, previously to being simmered. 

Note.-Mullets should never be drawn; it is sufficient to take out the 
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gins only, as the liver and trail are considered the beat parts. of this fish. 
According to Yarrell's History of British Fishes, there are two distinct 
species of red mullets: the one is called the striped red, the other the 
plain red mullet, the fonner being the sort generally exposed for sale 
by the London fishmongers. Mr. Yarrell also infonns us, that the generic 
tenn mullua, from which their name is derived, is said to have reference 
to the scarlet colour of the sandal or shoe worn by the Roman Consuls, 
and in later times, by the Emperors-which was called mulleua. It 
would seem that in those days, the almost incredible price of 2401. was 
given for three mullets of large size. 

GBEY MULLB'fII should be dressed in the same manner as red mul
lets j they are sometimes plain boiled or broiled, and sent to table with 
any of the various fish sauces in use: but this fish, from its want of 
flavour, especially requires the assistance of the most skilful cookery. 

THB ORA YLING is seldom seen in the London market, although, 
from its claims to the notice of epicures, it certainly deserves to be better 
known j when dressed in the manner described for the preparation of 
mullets or whitings, it will be found deaervin(t a higher estimation than 
has hitherto been accorded to it. This fish 18 in season in the months 
of October and November. 

WmTING POULT, which in shape somewhat resembles perch, and in 
colour is like the whiting, having when fresb much of its silvery hue, 
is found to be in best condition during the months of November and De
cember, although they are sometimes taken in the spring of the year. 
Partaking in a great measure of the same character as the grayling, 
it should, like that fish, be prepared for table in a similar manner to red 
mullets. The same method is also to be used in dreaaing gwynniad, a 
species of lake fish, commonly found in Wales, Cumberland, and some 
parts of Ireland and Scotland. 

486. FILLETS OF WHITINGS, A. LA MAITRE D'UOTEL. 

FILL.., the number of whitings required, cut each fillet in two, trim 
the ends neatly round, and place the fi.llets side by side in a buttered sau
tapan; season with pepper and salt, strew over them some chopped 
parsley, cover the fillets with a little melted fresh butter, and aqueeze the 
juice of half a lemon over them; cover with a buttered round of paper, 
and set them in the oven, or on the stove-fire--from five to seven minutes 
wiD suffice to do them; then, take the fiDets up carefully on to a nap
kin to drain, and afterwards dish them up in the fonn of a close circle, 
pour BOme maSere d'1uU1 sauce (No. 4-3) over them, and serve. 

Note.-Fillets of whitings thus prepared may be sent to taMe with 
any of the following sauces :-Italian, f'(/Irngotte, shrimp, fine-herbs, cray
fish, Dutch sauce, BUprbM, with scollops of lobster, or oyster sauces: the 
dish is named according to the sauce used for the fiDets. 

487. FILLETS OF WHITINGS, A. LA. UORLY. 

Fn.LBT the whitings, and remove the skin from each, by first placing 
the fillet on the table, with the skin downwards, then insertin~ the point 
of the knife between the skin and the flesh, bearing lightly WIth the left 
hand on the fillet, gradually draw the knife under, so as to separate the 

K 
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skin from the fish without wasting it. flesh: having thus trimmed the 
fillets, next put them into a basin with pepper and salt, thyme and 
bayleaf, three shalota cut into slices, and some sprigs of parsley; add 
two tablespoonfuls of oil and one of French vinegar, and after the fil
lets have been steeped for about a couple of hours, drain them on a nap
kin, dip them thoroughly in flour, and fry them of a fine light colour; dish 
them up in a pyramidal form, with some parsley fried of a green colour, 
aDd serve up with the fish a sauce-boat of either of the following sauces :
white or brown Italian. tomata, poivrade, Dutch, ra'lligotte, or GaBCOnfte. 

488. FILLETS OF WHITINGS, A LA MARECHALE. 

TRU. the fillets of any number of whitings, as in the previous instance; 
cut each in two, trim the pieces neatly, and place them separately on a 
large earthen dish. Then mask each fillet with a thin coating of reduced 
allemande sauce, first seasoning the fillets with pepper and salt; when 
the SllUce has stiffened on them, dip each fillet in some very fine bread
crumbs, afterwards in beaten eggs, and then in bread-crumbs again; 
smooth and shape the fillets with the blade of a knife, and as each is 
finished off place it with care in a sautapan containing some clarified but
ter. Twenty minutes before dinner, set the fillets on a brisk stove-fire to 
fry; as soon as they have acquired a light colour on the under side, tum 
them carefully over with a knife, and when the fillets are nicely coloured 
on both sides, remove them on to a napkin, in order to absorb the butter 
that may remain about them; then dish them up in the form of a 
wreath, and sauce them in the centre with some Dutch sauce-with the 
addition of an infusion of horseradish in French vinegar-some shrimps, 
oysters, muscles, prawns, cray-fish or merely some chopped and blanched 
parsley, according to taste or convenience. 

489. FILLETS OF WHITINGS, A LA ROYALE. 

TRIM and marinade the fillets of whitings in the manner directed for 
preparing whitings a la Horly (No. 487). About twenty minutes before 
dinner, drain the fillets on a napkin, and then dip each fillet separately 
in some light-made frying batter, and throw them one after another 
into some frying fat heated for the purpose; 88 Boon as they are done, 
and have acquired a light brown colour, take the fillets out of the fat on 
to a cloth, with the comers of which touch them lightly to absorb any 
grease they may retain; then dish the fillets up either in a pyramidal 
form, or else in a circle, and pour some white ravigotte, white Italian. 
Venetian, or Dutch sauce, under and round them, and send to table. 

400. WHITINGS, BOILED. 

WBBN the whitings are trimmed, boil them in spring water with a 
little salt-about seven minutes will suffice to do them j take the fish 
out of the water as soon as done, dish them up on a fish-plate covered 
with a napkin, and send to table with a boatful of either of the following 
sauces :--anchovy, shrimp, plain butter, or Dutch. 

491. WHITINGS, FRIED. 

To prepare whitings for frying. it is neceaaary first to akin them 88 

follows:-
With a cloth in the left hand, take a firm hold of the whiting at the 

back part of the head, just below the gills, then loosen the skin on each 
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side 0 fish, at th men t of t pper fin, 
IDsert" g e poin a smal , an h the hand the s 
off sharply, first on one side and then on the other. When the fish ie 
skinned and trimmed tum the tail round into ita mouth, and fasten the 
ends t er wi short wood p eac into beate 
eggs, cover with bread bs. arter an ho 
before dinner, fry them of a fine colour in some fat heated for the 
purpose, dish them on a napkin with fried parsley, and send to table with 
a boat eith the fo sau -ancb Dutch . p, 
plain 

40"l. WHITINGS, BROILED. 

TBI d 8CO h whiti n both 'd s, rub th m over with oil, and 
broil t on a n, pre ly rub with ning; broil 
on one , turn over e oth ,taking to kee m of 
fine colour; when done, dish them on a napkin, and send to table 
with a boatful of either of the following sauces :-Dutch, white ravi-
gotte, ian, b , oys uce, 0 re l! 

Nat Whiti case th fin rha, s and ed a. 
Yilleroi, d la cardinal, &e., are dressed in the same manner as mullets. 

FRE WAT FISH 

ala G 
lJl Matdotte. 

" a La HollafldaUe. 
" .. la &alA/ort. 

yin 
ala 

SBCTION I. 

J(PRI8 

y, a la lIamp. 
Sme te fried. 

" in Matelotte. 
" in cue&, with fine-herb.. 

alaR 

Char is in season from July till October, and forms a most deli
cious variety for the table in the summer season. When perfectly 
fresh, i es pe the ater of ah. • 

493. CHAR, A LA GENOISE. 

BoIL the fiah in salt and water, and when done, skin and glaze them; 
dish th p, sa ith 8 1bwU ce (N ), ga . with 

rder all ql eI of g, an -fish- and se 0 tabl 

494. CHAR, IN MATELOTTE. 

TBI h char· t nded to be dressed lace them in an oval stewpan 
~an ooan too ~~ .a ~an ~ 

yme. bouqud panle gree ons, . e of . a fe 
pepper-coma, some parings of mushrooms, and a little salt; moisten with 

Water et ofe deaeri ng the 
2 
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a bottle of claret, and set the whole to stew gently on a stove-fire for 
about twenty minutes or half an hour, according to the size of the fiab. 
As lOOn aa the fish are done, drain them on a wet napkin; remove their 
akin with a knife, and place them neatly on the dish. Then, reduce 
the liquor in which the char have been stewed (after first being strained 
and skimmed). with a sufficient quantity of brown sauce for the pur
pose; when the sauce is reduced, add a little nutmeg, a pat of butter. 
and some lemon-juice, and pass it through a tammy into a stewpan con
taining BOrne prepared button-mushrooms, button-oniona, and very small 
qu.entllu of whiting; warm the ragom. pour it over and about the char. 
garnish the matelotte with a border of large eray-fiab, and BOme c:routom. 
and serve. 

496. CHAR. A LA HOLLANDAISE • 

. BOIL the char in salt and water. dish them up on a napkin, and send 
to table with a boatful of Dutch-sauce. 

Char, thus plain boiled. may also be sent to table with parsley and 
butter. green ra.ngotU, or eray-fiah sauce. 

496. CHAR, A LA BEAUFORT. 

PLACB the char when trimmed in an oval stewpan. with sliced carrot 
and onion. a faggot of parsley and green onions, mace, mushrooms. pepper
coma, thyme. bay-leaf, and salt; moisten with French white wine, and 
set the fish to stew gently on the stove-fire. When done, drain them on 
to a napkin, skin and mask them with BOme glaze mixed with some 
bruised coral of lobster, place them on their dish, and sauce them round 
with a Parisian ragom (No. 208) mixed with the liquor in which the 
char have been stewed. after this liquor haa been reduced to glaze; gar
nish round with a border of lobster croquette& 

497. LAMPREY MATELOT'l'E. 

To cleanse lampreys, * it is necessary to put them into a large earthen 
veasel. with plenty of salt, with which they sbould be well scoured, and 
afterwards thoroughly washed in several waters: l>y this means they are 
freed from the slimy mucus which adheres to this kind of fish. The 
lamprey should then be trimmed and cut into pieeea about three inches 
long, or it may be left whole, according to taate; it should be placed in 
a stewpan with sliced carrot and o •• ion. mace, peppercorns, thyme,and bay· 
leaf. parsley, mualJrooma, and salt j moisten it with port wine. and set 
the whole to stew /Zently on the stove-fire. When done, take half tha 
liquor in which the lampreys have been stewed, and reduce it with aome 
brown sauce j add a glaas of port wine, and aa lOOn aa the sauce is 
reduced to a proper consistency, incorporate with it a pat of butter, a little 
esaence of anchovies, and lemon juice, and paas it through a tammy into 
a baitHlla1V, containing BOme button-mushrooms, stewed small button-

• or tbi, kind of fish there 11ft two difFerent aorta in general Dee fllr the table; -
being tho _ or marine lamprey. which i, abundant at Gloucester. and W01'llellter. where it 
i. dreeIed and preserved for the purpose of being giYeD &I preaentl. The other IMt, the 
Iampem. i. much smaller; thi. is to be found in the Tbamea, and may euily bfo obtained 
at any of the London filbmongera, from the month of October t.ill lIIarch. at which 
period they 111'8 in~. The Lamprey is coDlidered to be in belt condition during the 
month. of April and May, when it _da the Seyero from the Ie&, for the ~ of 
depoliting itllpllwu. 
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onion., and some small ~ of perch. Drain the lampreys, place 
them on a dish, sauce them over with the ragrntJ, garnish round with 
CrBy-fish. and send to table. 

498. LAMPREY, A LA FOLEY. 

TAKB two fine lampreys, thoroughly cleansed, form each into a circular 
ahape, and Casten them with string; then stew them in claret, with the 
addition of vegetables, &c., as in the foregoing cases j as soon as the 
lampreys are done, reduce two-thirds of their liquor with an equal pro
portion of brown sauce, and some essence of mushrooms-when suffi
ciently reduced, incorporate with this some cray-fish butter, and a little 
essence of anchovies, a very little nutmeg, lemon juice, and cayenne, and 
pass the sauce through a tammy into a bain-marie containing three 
dozen Clay-fish-tails, and as many button-muahrooma,-previously pre
pared for the purpose. Then drain the lampreys on a napkin, and after
wards place them, one resting on the other in the dish, sauce them over 
with the prepared ragrntJ; garnish round with a border of glazed crou
IImI and fried amall fillets of perch. 

499. LAMPREYS, A LA BEAUCHAMP. 

TRUSS the lampreys as directed in the previous article, stew them in 
old Madeira, and the requisite vegetables, &c.; add two-thirds of their 
liquor to an equal quantity of good brown ssuce, work the whole by 
boiling on the fire, skim and reduce it to its proper consistency, add some 
lobster-butter, cayenne, and lemon juice, and pass the sauce through a 
tammy into a bain-marie containing some small round truffles, lobster 
~ and tails of cray-fiah. Dish up the lampreys as in the last case, 
and sauce them over with the prepared ragrntJ i garnish round with some 
glazed pastry .fleurom, and send to table. 

Lamperna are treated in the same manner as lampreys, being similar 
in Savour. 

600. SMELTS FRIED, ETC. 

WHD preparing amelts- for frying, take the gills out carefully, trim 
the finl, wipe the fish with a clean cloth, dip them fint in flour, and 
afterwards in beaten egg, and then in fine breadcrumbs j fry them in some 
heated hog's lard, of a fine colour j dlsh them up on a napkin, and 
garnish them with fried parsley, and send to table with a boatful of 
either anchovy, Dutch, shrimp, cray-fiah, or lobster sauce. 

Smelts may also be dressed with advantage in Normande matelotte, 
in cues, with fine-herbs, a Utalienllle, a la rollak, &c. j by observing 
the directions given for dressing mullets or whitings in a similar manner. 

• Thil kind of Iiah. which iI in r'nerai emmaWm. iI in ...on from Aaguat tiI1 March, 
wben after depositing their ipIlWD III freah water, thoy return to the_. 
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SBeTION II. 

COIiPIUSJNG 

EeJa, apitehcocked. 
" plain broiled. 
.. ltewed," r.A~ 

MaUlotU of Eele, a la BM'flIIltJiM. 
" "alaPtJ~ 
" "a la Gewiee. 

EeJa, a la DavpAiROi#. 
"alaV~ 
" a la Tarlare. 
" a la POIIIett& 
" a la rIltdinfttJ. 

Cup. a la CAaIlt6ord. 
" ala Royak. 
" a la lJo&rguigftoIIe. 
" alapeng-. 
" a la Pf'OfleaftJle. 
" altJr ... ~ 
" G la VhlitiMfttJ. 

Stewed Carp, a r ... "!Jlai-. 
Small Carp Med. 
Tench. 

601. EELS, BPITCHOOOKED. 
As eels,. when brought into the kitchen, are frequently alive, it is fint 

necessary to kill them: this, from their tenacity of life, is found by many 
not easy to accomplish: it is, however, merely necessary to insert the 
point of any sharp instrument into the spine, at the back of the head, to 
the depth of an inch, and the eel will become perfectly motionleu. Then 
take a firm hold of the eel with a cloth in the left hand, and with the 
right hand proceed to detach the skin just below the gille with the 
point of a small knife j when there is a sufficient quantity of akin 
loosened, 80 as to gain a purchase, hold the head firmly with the left 
hand, and with a cloth in the ri~ht, force the akin to slide ofT the fiah~ 
Then cut ofT the head, make an mciaion about two inches in length at 
the vent, and the same at the neck, draw the gut, &c., trim away the 
fins, wash and thoroughly cleanse each fish; wipe them with a cloth, and 
then, after sprinkling them with ~t, let them lie on a dish for an hour 
or 80, previously to dressing them. After having trimmed the eels, lay each 
on its back in a straight line on the table, and with a knife, open it from 
one extremity to the other; detach the back-bone, and take it out j then 
cut the eel into several pieces, about three inches long, season them witk 
pepper and salt, and sprinkle them over with chopped parsley and shalot j 
dip each piece of eel separately in lOme beaten egg, and afterward_ in 
some fine bread-crumbs. Place the eels thus prepared on a dish in the 
larder, until within twenty minutes of dinner-time j then proceed to fry 
them of a fine colour, and dish them up with fried parsley round them. 
and send to table. Either of the following may be served in a sauce-boat 
with spitchcocked eels:- Dutch, ltalinlne, Venitimne, pntn'tJde, pi
quante, Tartare, tomata or (}alC01lne sauce. 

• There are foar eli,tinct aorte of eel., the mig, the broad-nOled, the grist and the 
aharp-noaed ; the latter it the kind generally kuQWD. The London markeD are IDpplied 
principally from Holland; Thamel ee1l are however in high repute, being caught in • 
mnning Itream, their akin it brighter and more Iii very ; they are preferable, too, from 
their ar-ter lweetneta, to the Dotc:h eels. 
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1)0". EEUI, PLAIN BROILED. 

B HE an" cut the eels into three-inch 1en!lths, put them on a dish, 
!eason with pepper and sait, lemon jUice, and two stx>onfu,s of 011 , 
twenty lliinutes before c.mn r, .)r J Lei" o. a _ gL c 10 , -is! tI m ul 
o a n .tk if f'e<" p 81 j, an's ne' to taL Ie w' 't it}- r f he 
Sf cr- n m"i' tl..e r re~oi~1 ti Ie, in a sauce-boat separately. 

I.J3. E L, TE ,rE A G I E. 

rHE .:cIs ueulg Bkinn~, 'n •• n _. ,-,ld u in 0 k ec_B 10 t 0 'nco es 
10 g. ;lL_e _Ie_, I i a Bt WI n w· h IOJ e li(d ar- t, 0 'on PArs) y, 
b-JI -.f, -.n-' tryn-, r nrlfu1 o~ I1'UBJ.'W"l tritnmings a few pepper
C(l'1lS fonr cloves, a blade of mace, and a httle salt; mOisten witll !taU 
a oottie of pon wme, cover witll a rOullIA 0:' b te Jd pEoI'er, r ;Ia.a _Ie 
li(. on th B W I'ar., a!.ll.t -Ie _til 0 tll s v fu t st w V'he tl y 
Iu e' oj' d.;e lyon h c [Ie 0'" tl- ov f Ix> t twenty minutes, 
tlr y win r-- r n : t~en o"'O\in and trim them keepm~ their liquor to 
make the sauce; vlace the pieces ok eel in a clew! ste"pan, an ... tl,en 
ptoeet:d to Illtie a sauce .or he.n .Ie .bL w~~g .JILin r: -r t b ut 
t n_-,s ~'L es:_ b tt i 0 S:W a 0 th fi-, nc as 0 I'ft it is 
m lte -'" -~' t 0 tar'e- -pc-nf Is f' 'lonr' with a wooden s'ooon stir 
them 1)oth together over the fire until the rou.r, or tnicKeDlIIg, ~-()rll~ 
shJzhuy colourea; then tnrow m a couI-,e 0.' .la~ ts, a J .. ,0 te 8_.1-
d .... llJ v..th h lilt 0 in NI. cll th e ~i - av b n te re" a' Ii 5 t'er- 0 
a Dl'1 -w- f" 0- g oc' s1 ck a- d u~le f 1lpa ses of port wine, 
S' "te '88 ce ov r tlte TIre till it hoils and set it on tne corner of 
the lltove to contmue 2ently throwmg up tue ICI,un ",1,lch }. Vl g 
enureJ! nmlovw, h:duce the oauce, f ec SSl...y, 0 s ~ ro. er 0 is n-" 
lUl_ ._e F.JS It h Il!,- I t m: Iy in 'Ie Bt. -'If-n 0 '.a' in~ t",e 
pil :eli of Je' lI:--ac', ren io 1d ,Tust bf>~ore sending to table add a few 
pl"'>a'"'!d '>utton-mllshrooms a nat of fresh butter, some CiiOPPeu and 
blanched parsley, lemon Juice, anli a ve'i s,nl..l '1U8..ti,,' _ e se ce of 
andlo.y. t....,a .1e Nt. Ie w __ g he 0 er th Ii en" , e1' m'-te,-' ; 
th n 1"81 t1 e ".s p' p; 81 id -1 f ':tr on t1- ir -lis", "Ol'· the sau"e 
ov t"er, rlt':sh "01"'ld 'Vith a dozen OF"o'Uum.8 of fried bread. and send 
to table. 

6f I. AT L TT 11' EE SAL BORDELAISE. 

U I n ec"s' t tI e( 'n 'I ~ nf<h r'"lc tl- m 'n a stewnan with 
lir:d "8r"}t on' n p sle"-root8 rnushroOlns thvme, and bayleaf, mace, 

four cloves, and a few wpwr-corns ; season With a httle Sh,t, an<.. m st n 
witn a bottle of ~laret. .,et he ee. t s w n he.fir, l.d 1 n 10 , 
In..n, tr __ 1, anJ 1-_ac f el i a cl n st WI n wi 't r tl of the'r 
'iq or to 'n 'stn 'lei. Tl..en p t tIne emain~er of the liauor into a 
IlteWp."'l with a la<'11eflll of brown sauce, some essence of musnrooms anJ 
two gla88es of claret; let T.h18 boil, then ..et it,)y h sil.. _ Le to e 
.0 ",)0 lnu 6 n .y woi~ n~, t..at t __ la~ f 0 U.' t' e Ul, nc bcore 
"tri.:lt 'le f is' Te ec' r lu i to 'ts ":Ir ")8 co sistency, by boil
:ng 't.lo n ~ui \d~' tu.:ny tl-e sauce the whole time witn a wooden 
spoon to nrevent its stlckmg to the bottom 01' tne stewpan f..,d ,Jill.line', 
fhen paas the Huee thiOu~h a t..m..1Y.n a J(1 -La , n" ju t r fo e 
.lSi g t, _IlLe t ~_ot, 2 d in fJ. n e i' ' t '-e ... 11 wi 1 "'renara
"io :- m '-t a -)a 0'" b tv itl- t"ree pncpovies, a tea-spoonful of 
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capers, a clove of garlic, and a little nutmeg, pound the whole together 
and p888 them through a sieve: having well worked this into the lauce, 
pour it over the matelotte, and dish up the latter as follows :-place the 
pieeea of eel on the dish, hi circular order ,-each piece reating on the 
other, with a glazed crouM& of bread between,-fill the centre with que
mlla of perch, place a trimmed and glazed cray·fish acrG88 each crou.ton, 
and garnish round the inner edge of the dish with alternate groups of 
white muscles, button-musbrooma, and stewed button oniona. 

606. MATELOTTB OF BELS, A LA PABISIUNB. 

CUT the ee18 into four-inch lengtha, put them into a stewpan with 
sliced carrot. &c.; moisten with a bottle of French white wine, some 
euence of mushrooms and the liquor produced by three dozen blanched 
oysten j stew the ee18 thus prepared j drain, trim, and put the 
pieeea of eels into a clean stewpan with a little of their own liquor 
to keep them moist and to warm them in. Put the remainder of 
the liquor into a stewpan with a large ladleful of white ~ lauce, 
and two glasaea of white wine; reduce the whole quickly on the fire, 
incorporate therein a leaaon offour yolks of eggs, a Jarge pat of cray-fish 
butter, some Jemon-juice, and a littJe nutmeg; pass the lauce into a bat1&
marie containing the three dozen oysten before alluded to. some button
mushrooms, and cray-fi8h-taila. When about to dish up, first place upon 
the dish an oval piece of "bread, about three inches -high. cut in flutes all 
round and fried of a light colour j then set the pieces of eels in a perpen
dicular position up against the fried bread, garnish the crotUJtruk with a 
group of small quenellu of whitings, lauce with the ragout prepared for 
the purpose, garnish round with. large cray-fiah, and amaH fluted bread 
crorutacle& filled with soft roes of mackerel or carp. and send to tabJe. 

606. MATBLOTTE OF EELS, A LA GUOISE. 

EITHBB cut the eeJ8 into three or four-inch Jengths, or truaa them in 
an oval or round shape; prepare them for 8tewing with the UBual veget
ables, &CO, moisten with claret or Burgundy wine, and set the eeJs on the 
fire to stew. When done. drain, trim, and glaze them with some lobater 
coral in the glaze; pile the eels up in a pyramidal group on a dish, 
lauce with some good GenQiae lauce, (No. 80), made with the liquor in 
which the eels have been stewed; garnish round with alternate groupa 
of button-mushrooma, small quenellu of carp, and cray-fish-taila, and 
send to table. 

607. EELS, A LA'DAUPHINOISE. 

BONB two Jarge eels, fill them with force-meat of whitings mixed 
with some simmered fine-herba j then sew the eels up with a large 
wonted needle and some coarse thread j truaa them in a circular form. 
place them in an oval stewpan with some mirepoiz (No. U6), and set 
the!'l to ste.w on the fire, .or in the oven, basting them frequently with 
thell own liquor, and taking care that they are not allowed to boil fast, 
as that would cause them to break, and otherwise disfigure them. 
~hen t~e eel.s are done, gJaze and dish them up, one resting on the other 
10 the dish j 10 the centre of one, place a group of quenellu of whiting 
mixed with some chopped truflles, and in the centre of the other, place 
another .group of q~Uu of whitings coloured with lobater coral j sauce 
them With some pengUC/IZ lauce (No. 28) in which baa been mixed 
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half the mirepoi:e the eels have been atewed in, and finish with a pat of 
anchovy butter and lemon-juice. Garnish round with large cray-Ssh, 
placing a group of half a dozen of the finest of these in the centre of the 
dish. 

608. EELS, A LA VENITIENNE. 

CUT the eels into pieces four inches long, atew them in some mirep0i3: 
of French white wine; when done, drain, trim and glaze them with some 
lobster coral-coloured glaze, and dish them up in two parallel conical 
groups; pour round them some Venetian sauce, (No. 26), which baa 
been finished with the addition of half the mirepoi:e in which the eels 
have been stewed, a pat of anchovy butter and the juice of half a lemon: 
paaa this through a tammy into a stewpan containing a pottle of prepared 
button-mushrooms; some blanched chopped parsley must be added the 
188t thing: Garnish round with groups of muscles fried in batter, and 
serve. -

609. EELS, A LA TARTARE. 

El'ma cut the eela into three inch lengths, or truss them whole-in a 
circular form; place them in a stewpan with sliced carrot and onion, 
parsley, bayleaf, and thyme, a few pepper-coms and salt; moisten with 
a gill of vinegar and some water; then put them on the fire to boil, and 
88 lOOn 88 they are done, set them to cool partially in their liquor i-after 
which drain, trim, and bread-crumb them with egg, fry them of a fine 
colour, dish them up with fried parsley, and send to table with some 
tartare sauce, (No. 96), in a sauce-boat. . 

Eels tl Ia tartare may also be bread-crumbed 88 followa. Mix the 
yolks of six eggs and three ounces of fresh butter melted over the fire, 
with pepper, salt, and nutmeg; with this preparation cover the eels, and 
afterwards bread-crumb them.-causing plenty of bread-crumbs to ad
here; put the eels on a buttered baking-sheet. drop some butter 
through a spoon with holes in it over them. and about half an hour be
fore dinner, place them in the oven to be baked of a fine colour, dish 
them up 88 in the foregoing case, and send to table with the tartare 
eauce, separately in a sauce-boat. 

510. EELS, A LA POULETTE. 

SrllW the eela in the usual manner with white wine, or merely as di
rected for tlla tartare, then drain, trim, and place them in a clean stew
pan. with some of their liquor to keep them moist. Just before dinner, 
dish the eels up in a group in the centre of the dish, sauce them with 
some good sauce tlla pouktte mixed with a pat of anchovy butter (and 
if the eels have been stewed in white wine, half their liquor. reduced 
to a glaze, should also be added to the sauce); place round them alter
nate groups of cray-fiah-tails tossed in lobster butter to give them a 
brighter colour, and some scollopa of perch tossed in some green ralfigoUtJ 
sauce; place in the centre of the eels, just at the top of the group, aix 
large cray-fish, eight glazed t:1'OUtonI of fried bread round tbe base, and 
serve. 

611. EELS, A L'INDIENNE. 

Sraw the eels 88 directed in the foregoin~ casea, dish them up in the 
form of a circle, garnish the centre with plaID boiled rice, sauce the eels 
with B good curry (No. 47), and garnish round with BOme rice croqueUes 
to be made 88 followa:-
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To four gravy-spoonfuls of boiled riee, add one of good alkmtztuk 
sauce, some nutmeg, and a little grated Panneaan cheese j ltir the whole 
on the fire till it has boiled twe or three minutes, and Bet it on a plate to 
cool; then mould the ~ in the form of corks, pears, or round 
balls, bread-crumb them with egg in the usual way, fry them of a fine 
colour, and use them as directed 

Eels stewed and glazed according to the ditrerent modes above de
acribed, aa well as when bread-crumbed and fried, or baked, may allO 
be Bent to table with the following sauces:- BourguigtwtU, tomata, 
Italian, (white or brown), oardi1UJl, matelotte. NO'1'1II4nde, raftgoCte, 
provenrale, poi'lff'ade, piqua'TIte, aurora, or cray-fish sauce. 

612. CARP, A LA CHAMBORD. 

CHOOIB, if possible, a carp· weighing about six pounds, and al\er acald
ing, drawing, and thoroughly cleansing the fish, stutl' it with lOme 
quenelle force-meat of whitings. Then lay the carp on a buttered sheet 
of paper placed upon the drainer of an oval fish-kettle, cover the entire 
fish with a coating of force-meat of whitings about half an inch thick, 
keeping the head clear, and with some "contiIh" fillets of soles, fonn 
thereon a decoration resembling acalea, but latger; in the angles ofthese, 
place the tail of a cray-fish, trimmed for the purpoae; cover the whole with 
thinlayen of fat bacon, moisten with a white wine mirepoiz, and set it 
to braize gently on a moderate fire, carefully preventing it from boiling 
fast, as that would tend to displace the fillets, &C. with which the carp 
has been decorated. If the fish is of large size, it will require about an 
hour to braize it j when done, drain it from its braize, remove the layell 
of fat bacon, &C. and place it on a large silver dish; garnish round the 
extremity of the inner edge of the dish with alternate groups of small 
queneUa of whitings a la Perig?uu:e, button-mushroom., white mUlCle., 
and cray-fish-tails; sauce round the carp, without covering any pert of 
it, with some allemanck incorporated with part of the liquor in which 
the fish has been braized. a pat of anchovy butter, and some lemon-juice; 
glaze the head of the carp, and after ornamenting each end of the dish 
with a group of large cray-fish, Bend to table. 

613. CARP, A LA ROYALE. 

CLBANSB a carp of large size, wipe it with a clean cloth. and lay it on 
a buttered paper, place it upon the drainer of an oval fish·kettle, and 
cover it entirely with qUe'nelle force-meat of whitings coloured with 
lobster-coral; smooth the surface of the force-meat with the blade of a 
knife dipped in whipped white of egg; place some fillets of soles CO-IIty;, 
with green gherkins crosswiae upon the carp, leaving the space of an inch 
between each fillet-theBe spaces are to be filled up by inserting in the 
force-meat some pieces of trufBe, cut in the shape of small olives j cover 

• Thia lith i. held in high eatimation on the Continent, especially those caught in tbe 
Rhine and Moaelle. In England they are leldom found good, and thi. i. the _ a110 
with tench ; both theee fi.b being found when cooked to taate muddy: this ia chidly 
owing to their being taken from stlll"ant pond.. ThOle only cau be expected to be free 
from this diaagreeable peeu\iarity that are caught in running suee.ma. 

When about to clean carp for dreaaing, it is quite neceuary to extract an angular 8U~ 
stance. called tho gall·.tone, which is to be found at tho back of the head ; if DOl Ie
movud. thi. ia luru tit impart a bitler taate, and render the be.t fith unfit fill' table. 
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the wbole witb thin layen of rat bacon, and braize the carp as in tbe 
fonner case, in a white wine mirepoiz; when done, place it on a large 
oval dish, remove the ]ayen of bacon, &c., sauce it round with a Genui8e 
lauce (No. 30), and garnish it with a border of large qumelles of soles, 
halr of which must be coloured with lobllter-eoral, and the remainder 
with chopped and blanched panley j within the inner circle of the 
qumellu, place alternate groups of prepared oysten and the tails of 
prawns; at the extremities, and on the flanks of the dish, place groups of 
cray-fisb, and send to table. 

614. CARP, A LA BOURGUIGNOTTE. 

SrBW the earp whole in red wine, when done, drain and place it on 
. an oval dish; lauce it with a rich Bourguignotte lauce (No.!8), 
garnish with soft roes and eray-fish, and send to table. 

616. CARP, A LA PERIGUEUX. 

Suw the earp in wine. drain it, and disb it up j sauce it with 
perigueu:te lauce incorporated with a pat of anchovy butter and some 
lemon-juice; garnish with a border of lobster quenelles, and serve. 

616. CARP, A LA PROVEN<JALE. 

Suw the earp in a mirepoiz of white wine, when done, drain and 
dish it up; pour some pr~ sauce over it, garnish it with groups of 
muscles fried in batter, and scollops of perch, tossed in green ravigotte 
lance j place a border of eray-fish round the dish, and send to table. 

617. CARP, A L'ALLEMANDE. 

CLBAB one or more earp, cut the fish into alices about two inches thick; 
place the alieea in a basin, and season them with a gill of oil, a little tar
ngon-vinegar, minionette-pepper, and salt, bayleaf, thyme, and shalot; 
let the earp steep in this marin.ade till within about half an hour of 
dinner-time; tben drain them on a napkin, and dip eacb piece separately 
in flour, bread-erumb them in the usual wa} with egg and bread-crumbs 
mixed with one-fifth of Pannesan cheese j fry the pieces of carp of a fine 
colour, and dish them up on a napkin, placing the pieces so as to make 
the fish look whole; surround the earp with a border of fried panley, and 
slices of lemon, and send to table with two sauce-boats containing some 
butter sauce, (see No. 70). and Borne Genoise sauce (No. SO). 

618. CARP, FRIED A LA VENITIENNE. 

STEW one or more carp in a white wine mirepoiz (No. 2S6); drain 
them on an earthen dish, and after removing the skin, proceed to mask 
them with a coating ofstifBy reduced alkmande sauce (No.7), in which 
bas been added some of the liquor the fish have betln stewed in. When 
the sauce has cooled upon the carp, first strew over some bread-crumbs, 
then egg them over with a paste-brush, and cover them entirely with 
bread-crumbs mixed with one-third of grated Panneaan cheese: then 
place the earp in a buttered baking-dish or sheet, and half an hour be
fore dinner, put them in the oven to bake: they should be of a light 
brown colour: set the fish on an oval dish, sauce them round with Bome 
good Venitian sauce (No. 26), garnish with queneUa of carp mixed with 
lOme pum of mushrooms, and send to table. 
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626. PERCH, A LA STANLBY. 
THOROUGHLY cleanse two or three fine bright perch, which should 

weigh not leas than one pound and a half each; stew them in Rhenish 
wine, and when done, drain them on a napkin, dish them up, and gami.h 
with a Parisian ragovJ, (No. 208), omitting the truffies but containing the 
liquor the perch have been stewed in. Garnish round with a border of 
large cray.fiah, and send to table. 

627. PERCH, A LA WASTRBFISCHE. 
BOIL the perch in French white wine, and when done, after removing 

the skin, dish it up, and stick the red fins straight up in a row, down the 
centre of the fish ; on each aide of the fins thUl placed, decorate the perch 
by laying on its uppennoat fillets streaks of carrot and panley.roots, 
shred exceedingly fine, and boiled; also in altemate rows with theae, 
some blanched leaves of green parsley. Pour round the perch the follow· 
ing sauce:-

Reduce the liquor in which the perch have been stewed with a pro. 
portionate quantity of white ~ sauce; add a pat of tieah butter, 
some white essence of mushrooms, a little nutmeg, and lemon juice; 
mix the whole well together, and serve. 

628. PERCH, A LA VUITIUNE. 
BolL the perch, skim and dish them up, placing the red fina in a row 

down the centre; moisten them .over with some sauce a la Yenitienne 
(No. 26), and send to table. 

In addition to the forego~ methods for preparing perch for the table, 
this fish may a1JO be dressed m the same way as pike, carp, and tench. 
in 'fIItltelotte, II la DaupAim, water BOuchet, a r allemande, a la Genoile, a 
la HoUa1ldaile, d la maitre ahotel, and also with shrimp, parsley aud 
butter, and plain butter·aauce. 

Note.-Perch should be served in fillets only when it happens that 
they are amall, or that they are pleatiCul; otherwise it iI Ulual to dreu 
this kind of fish whole. 

629. FILLETS OF PERCH, A L'ITALIENNE. 
FOLLOW the directions given for filleting pike, divesting the fillets 

of the skin in like manner: trim them neatly, by rounding them 
at one end, and bring the other end to a point. Then lay the file 
lets in a circle in a sautapan, with some clarified fresh butter; season 
with a Iittl~ salt, pepper, and lemon-juice. Twenty minutes before 
dinner-time, set the fillets on the stove-fire, or in the oven, for about ten 
minutes to simmer; and when they are thoroughly done, drain then1 on a 
napkin, and dish them up in the form of a close circle; sauce them with 
a white or brown Italian sauce, and send to table. 

Fillets of perch, thUl prepared, may also be sent to table with either 
of the following sauces, from which the dish will take its name:.......a la 
ravigotttJ, a la maitre alwtel, a la cardinal, Ii la wrtpre, d La Hollattdailt. 
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ter, a little eaaence of anchovies, lemon-juice, and a trifle of cayenne; 
with this lauce mask the pike, and send to table. 

622. PIKE, A LA CHAMBORD. 

THIS dish is prepared in a similar manner to carp a la clw:mhord 
(see No. 512). 

This is also the case with pike d la cardinal, ditto a la royale, and 
ditto fried a fallema.nde; in fact pike may be dressed in all respects 
the same as carp. 

623. PIKE, FRIED A LA HOLLANDAISE. 

W B1lN the pike is cleaned, cut it into slices an inch thick, and place 
them in an earthen vessel; season with pepper and salt, oil, lemon-juice, 
chopped parsley, and a little grated nutmeg; turn the slices of pike over 
in the seasoning occaaionally, in order that they may be well laturated 
with it, and half an hour before dinner time, drain them on a napkin, 
dip each separately in flour, and immediately fry them in hog's lard, 
made sufficiently hot for the purpose; dish them on a napkin, place round 
them a border of fried parsley, and send to table with a boat of well
seasoned Dutch-lauce (No. 42). 

624. CRIMPED SLICES OF PIKE, A LA HOLLANDAISE. 

To produce this dish in perfection, the following instructions must be 
closely attended to in every particular :-

Scale and clean the pike, immediatell on its being taken from the 
water; cut th.e fish into slices nearly an lOch thick, and put them into a 
panful of spring water-fresh from the pump-which, from its coldness, 
has the power of crimping the comparatively· live fish thrown into it. 
About twenty minutes before dinner, boil the slices in hot water with a 
little lalt; as soon as they are done, drain and dish them up on a nap
kin, and send to table with either of the following. in a lance-boat:-
Panley and butter, Dutch sauce, maitre d'lwtel, or cray-fish lance. -

626. FILL'ETS OF PIKE. 

ltfA y be dressed in e'fery variety in which salmon, turbot, or soles, are 
capable of being sent to table; and the directions given under those 
heads will suffice. It is necessary, however, to describe here the opera
tion of filleting pike. 

The amaller sized of this fish are best suited for this purpose; these 
mould be filleted as follows :-

Fint lay the fish on the table, with its back placed towards you, 
insert the knife just below the gill, press with the left hand slightly on 
the upper part of the fillet, and then draw the. knife down--close to the 
back-bone; when one fillet is removed, repeat the same operation on the 
other side. Then lay the fillets alternately on the table, with the skin 
downwards, insert the edge of the knife close to the akin, at the extreme 
end, and by drawing the knife to and fro, keeping the blade closely 
pressed to the skin, it will come away from the fillet. Then cut these 
fillets into smaller onea, according to taste or convenience, or into acollops, 
81 the case may require. 
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634. SKATE WITH FINE-HERBS, AU GRATIN. 

BUTTBB a baking-dish or sautapan, and after first turning the pieces 
of skate round, lay them neatly in the dish, strew over them some chop
ped mushrooms, parsley, and a very little shalot; season with pepper 
and salt, and moisten with two glaBBeB or sherry and a spoonful of COII

IfYmrrK ; then shake some fine browned bread-crumbs or raspings over the 
whole, and set it in the oven to bake; when done, place the pieces of 
skate on the dish, in the sarne position which they occupied on the baking
dish, reduce the liquor they have been baked in, and add it to someeapa
fJfIole or brown Italian sauce, mix therewith a small piece of butter, a little 
eaaence of anchovies, and lemon-juice; pour the sauce round the fish; shake 
sorr.e freshraspings over the whole, and then set the dish (if it be silver) 
on the stove to grati'II.fJU or consolidate the sauce and fish for a minute . 
or two; pass the red-hot salamander over it, and send to table. 

636. CRIMPED SKATE, A LA PASCALINE. 

TURN the pieces of skate round in the usual manner, boil, drain, and 
dish them up; then pour over the fish a well-seasoned sauce a la pat
calim (No. 15) made rather pitpJante; garnish round with glazed ~ 
of fried bread, on which should be placed a neatly-trimmed piece of the 
liver, and send to table. 

636. SKATE, A LA ROYALE. 

BoIL the skate tm it is half done, drain it, and after allowing it to cool, 
cut it into pieces about two inches long, place these in a basin and ~ 
'/lade them in oil, vinegar, pepper, and salt. Twenty minutes before 
dinner, drain the pieces of skate on a napkin, and then having first 
dipped each piece separately in some frying batter prepared for the pur
pose, fry them of a fine colour in plenty of hog's-lard, heated for the 
purpose; dish the skate up in a pyramidal form, sauce round with ratri
goUe or pcWvrade sauce, garnish the dish with alternate groups of fried 
parsley and pieces of the liver, and sene. 

63'7. WHITE-BAIT. 

TRIS very delicious fish is in season during the months of June, July, 
and August: it is then eaten in the greatest perfection at Greenwich 
and Blackwall. Owing to the extreme delicacy of this fish, and its very 
fragile nature, it cannot be conveyed any distance during the season, 
without injuring its quality, neither can it be kept many hours after it 
has been taken. 

The following is the best method or preparing white· bait for the table: 
Drain the fish on a clean napkin, thoroughly absorbing all the water; 

then roll them in flour, and afterwards drop them into some heated frying 
rat: as soon as they become map, drain them on a sieve, and after dry
ing them for a minute or two before the fire, sprinkle on them a little 
salt, dish them on a napkin, and send .to table accompanied by platee of 
white and brown bread and butter, and quarte1'8 or lemon,-to be handed 
round, with cayenne pepper. 

636. SCOLLOPED OYSTERS. 

OPBN a sufficient quantity of oyste1'8 for the purpose, and put 
them in a stewpan on the fire to blanch or parboil; after boiling for a 
few minutes, drain them on a sieve, reaening their liquor to make the 
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sauce with: imme1'Be the oysters in cold water so 88 to wash off any 
akum or surf that may adhere to them j take away the beard and 
gristly substance, and place the oysters thus prepared on a plate, while 
the sauee is being made in manner following: Into a small stewpan put 
two ounces of fresh butter, one table-spoonful of flour, a very little nut
meg, pepper, and salt j with a wooden spoon mix the whole thoroughly, 
moisten with the oyster liquor, and half a pint of eream, add a small 
piece of glaze, and then stir the sauce on the fire till it boils j keep 
stirring this for about ten minutes, by which time it will be sufficiently 
reduced to admit of the oysters being added to it; then squeeze in the 
juice of half a lemon, mix the whole well together, and after putting the 
oysters in the silver acollop-shells, (or, clean scoured oyster-shells will do) 
cover them with fried bread-crumbs. About ten minutes before serving, 
place them in the oven till they are sufficiently hot to send to table, dish 
them on a napkin, and serve. 

Scolloped muacles, cockles, shrimps, lobster, or crayfish, may be pre
pared in like manner; a little essence of anchovies should however be 
added to the sauce for all these-except muacles and eockles; and for 
lobster, the coral should be added also. 

REMOVES OF BEEF, 

Braized roll of Beet', ala FlartllJfllk. 
" " i la Prifllartiere 1 
.. " a la PoirmaiM!. 

" .. 
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Bmizcd Roll of Beet', a la d'0rl«Ju. 
" .. " MiIarttJUe. 
" "" R~. "" .. ,,~. 
" " gamisbed with glazed 

roots. 
Braized nunp of Beet 

639. BRAIZED ROLL OF BEEF, A LA FLAMANDE. 

TAKB a piece of sirloiri of beef well covered with fat, weighing about 
twenty pounds; bone it, leaving the fillet adhering to the upper part j 
daube or interlard the fillet in a slanting position, by inserting with a large 
davbilng needle some pieces of ham or bacon about a quarter of an inch 
aquare and four inches long; then roll the beef up close, and fasten it 
round with a string 80 as to secure its shape. Break up the bones and 
place them with the trimmings at the bottom of a braizing pan ; then place 
the roll of beef on the bones, and garnish with four carrots, four onions, 
with a clove stuck in each, four heads of celery, and a faggot of parsley 
with thyme and a bayleaf, and two blades of mace; moisten with half a 
bottle of Sherry and two glasses of brandy; set the whole on the stove to 
simmer for about ten minutes, then add a sufficient quantity of good 
atoek or CO'IIMYfII,mE, nearly. to cover the beef, place thereon a well-but
tered paper, and, after having caused it to boil, set the braizing pan to 
eontinue gently boiling on a smothered stove for about five or six hours: 
tbe time for this must be regulated by the degree of tendemeu of the meat. 

L 
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When the beef is done, drain, trim, and put it into a convenient sized pan, 
containing a little of the liquor in which it haa been braized; and with a 
portion of the remaining pert, work some brown sauce for the remove; 
boil the reat down, and with this glaze the beef. Place it on a diah, gar
nish round with alternate groupB of turned and glazed carrots and tumipe, 
glazed onions, and Brussel sprouts; pour the sauce above alluded to round 
the dish, glaze the beef, and send to table. 

540. BRAIZED BEEF, A LA. PRINTAIHERE. 

PREPARE and bmize a piece of sirloin of beef, according to the foregoing 
directions; dish it up, and place round it groupB of young carrots, (turned 
in their own shape and glazed in the usual manner) asparagua-headJ, 
small buds of cauliflowers and French-beans, cut in the shape of diamonds, 
and boiled green; round the dish place a border of turnips cut in the 
form of deer. saucers, and filled with green-peas; pour some bright E1JX19-
"oIe sauce (No. S) round the remove, glaze the beef, and stick on it five 
or seven ornamental silver skewers, al1 of them garnished with carrots, 
turnips, &c., similar to the centre skewer in the above wood-cut, and send 
to table. 

541. BRAJZED ROLL OF BEEF, A LA POLONAISE. 

BRAIZI! the roll of beef as in the previous cases, mask it with some 
glaze in which beetroot-juice haa been mixed; dish the beef up on 
a bed of bmized red cabbage (No. 168), garnish round with alternate 
groups of glazed small onions, and thoroughly well-boiled beetroot ~t 
into the shape of small pears or half-moons, and glazed; pour some PO'" 
~ sauce (No. 29). round the remove and serve. 

542. BRAlZED ROLL OF BEEF, A L' ALLEMANDE. 

BJU.IZ. the beef in the usual manner, garnish it round with stewed 
lauer-kraut (No, 165), round which place a border of potatoel cut in the 
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mapa of large olives, and fried of a fine light colour in butter j sauce 
round with poivrade or b~wn sauce, and send to table. 

543. BRAIZED ROLL OF BEEF, A LA ROYALE. 

PRBPARB and braize the roll of beef, as directed for dressing the beef a 
la Flamande ; after trimming and glazing the roll, place it on a dish, and 
sauce it round with a rich ragout a la financiere (No. 188) ; garnish 
round with a border of larded lambs' sweet-breads and whole truffles, 
placed alternately round the dish, and ornament the roll of heef by insert
ing six silver atelell or skewers garnished as follows :-First run the 
point of the skewer through a large double cock's comb, then a large 
mushroom, a fine truffle, and lastly a fine eray-fish; use them as directed 
to ornament the roll of beef, and send to table. 

644. BRAIZED ROLL OF BEEF, A LA WINDSOR. 

Ba.UZB the roll of beef perfectly tender, trim, glaze and place it on a 
dish; garnish round with alternate groups of stewed peas and potatoes, 
turned in the mape of large olives, and fried of a fine light colour in butter. 
CIarif'y and reduee the braize in which the beef has been done, and with 
it sauce the beef round, reserving part to be sent to table in a sauce-boat, 
to be handed round with the beef. 

646. BRAIZED ROLL OF BEEF, A LA CLAREMONT. 

PRocURB about eighteen pounds of sirloin of beef, cut square from the 
centre; bone and trim it, and then proceed to daube the fillet and upper 
part of the beef, with tongue and the fillets of a pheasant, cut into lengths 
of about four inches, and a quarter of an inch square in thickness; roll 
the beef and secure its shape with string, place it in a braizing pan 
with the bones broken small, and the trimmings, three carrots, four onions, 
celery, a garnished faggot of parsley and green onions, four cloves, and 
two blades of mace ; moisten with half a bottle of Sherry and two glasses 
of brandy, and set the whole to simmer on the stove-fire for about ten 
minutes; then add sufficient broth from the stockpot to nearly cover the 
beef, place a well-buttered paper on it, cover the pan with its lid, and set 
the beef to boil gently on a slow fire for about five hours-taking care that, 
when the liquor has become somewhat reduced in quantity by boiling, the 
beer mould be frequently moistened on the exposed surface, by being 
basted with the braize. When the beef is done, drain, trim, glaze, and 
place it on its.dish ; pour round it a ragout Ii la OlaremtYllt consisting of a 
brown sauce, mixed with one-fourth part of brown pur~e of onions and 
lOme thin BCOUOpa of truflies, mushrooms and red tongue, the whole to be 
cut out with a round cutter about the size of half-a-crown piece; orna
ment the centre of the surface of the beef with BOrne fillets of rabbits con-
tVU with tongue and trume, turned round into the shape of palm -leavell. 
and simmered in a little freah butter for the purpose; at each comer in
Iert a ailYer skewer garnished with a large cock's comb. a decorated que
fItlk, and a thick acollop of red tongue, place a border of decorated que
fttllet and large eray-fiah round the edge of the dish, and send to table. 

546. BRAIZED ROLL OF BEEF, A LA D'ORLEANS. 

PIUlPARB, braize, and trim the beef as in the foregoing ease; thoroughly 
abaorb the oily matter from the .surface of the fat. and cover it allover 
with the following preparation :-

L 2 
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Take two dozen very green pickled gherkinB, chop them very fine and 
put them into a BmaII stewpan; Btir them over a quick fire till their 
moisture be entirely absorbed by the heat, then take the stewpan off the 
fire, and after allowing the contents to cool, add the yolks of three eggs. 
pepper, salt and nutmeg; mix well together, and use this paste, as direct
ed, for the purpose of covering the entire surface of the beef with a coating 
about a quarter of an inch thick; smooth it over with the blade of a knife 
dipped in hot water; decorate the centre and ends of the roll of beef with 
carrots and turnips, French beans and asparagus heads, cut and prepared 
for the purpose, in fancy designs: by placing, for instance, young ear
rots and turnips cut in the shape of a crescent, alternately side by side so 
as to form a circle, and in its centre a group of heads of asparagus boiled 
green, and again round this a border of large marrow-fat peas boiled 
green; at each end place a row of small carrots and turnips in the shape 
of small olives, while round the roll of beef thus decorated, pour a well
made poivrade sauce (No. 29), garnish round with a border of potato 
C1'()([Udta fried of a light colour. (made in the form of pears, with a stalk 
of parsley stuck in the point, to resemble the stalk of a pear); glaze the 
decoration of vegetables slightly with a paste-brush dipped in BOme thin 
glaze, BO as not to disturb the order of their arrangement, and send to table. 

647. BRAIZED ROLL OF BEEF, A LA MILANAISE. 
BoNB and trim about twenty pounds of the prime cut from the 

centre of a well-eovered sirloin of beef; dauhe the under and upper fillets 
with ham, Be8BOn with a little chopped green thyme and winter-savory, 
minionette pepper and salt; roll the beef up tight, and secure its shape 
with string, place it with the trimmin~ and usual acceasories recom
mended in the foregoing caBeS, in a braizmg-pan; moisten with a bottle 
of red wine and two glasses of brandy. and set the whole to simmer very 
gently on a slow fire for about twenty minutes; then add a sufficient 
quantity of good stock, to reach rather better than half way up the beef; 
place thereon a well-buttered paper, cover with the lid of the pan, and 
set the whole to braize gently for about five houra-takingcare frequently 
to baste the beef with its liquor. When the beef iB done, drain, trim, 
and glaze it-firat straining off the braize, and divesting it of every par
ticle of grease; then clarify, and afterwards reduce it to the consistency 
of thin glaze, to which add half a pot of red currant jelly, a glaaa or two 
of Malaga or fine old Madeira. Dish up the roll of beet; pour this sauce 
over it, at each -end garnish with macaroni dressed with Pau:mesan cheese, 
and at the ftanb of the dish place groups of ravioli. (No. 375) pre
pared for the purpose, and send to table. 

648. BRAIZED ROLL OF BEEF, A LA RICHELIEU. 

BurZB the roll of beef in exactly the same manner as directed for 
beef ala Flamande (No. 589); when done, drain, trim, glaze, and dish 
it up; garnish it round with glazed onions, and round the outer circle 
of the well of the dish. plac:e a border of qumellu of pheasant (pre
viously mixed with a little M>Ubi8e sauce), which, after being first poached 
in the usual manner, are to be bread-erumbed and fried of a light 
colour; then sauce lightly with the e8Bence in which the beef has been 
braized (clarified and boiled down to the conBistency of half glaze for the 
purpose). Send lOme of the essence separately in a sauce-boat, and serve. 
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649. BRAIZED ROLL OF BEEP, A LA DAUPHINOISB. 

FOB this purpose, the roll of beef should be braized sufficiently tender 
to enable it to be cut with a spoon; it should be allowed to cool in ita 
own liquor, and when nearly cold, drained out carefully on to a dish, 
trimmed and placed on a deep baking dish, and then covered over entirely 
with a coating of thick IfIUbUe sauce, thickened with four yolks of eggs : 
when the sauce has become firmly set on the beef by getting cold, egg it 
over, and bread-erumb it twice; sprinkle a little clarified butter over the 
surface of the beer. and about half an hour before serving the dinner, set 
the beef thus prepared in a very hot oven, that it may be baked of a 
fine light colour; place it on its dish, sauce it round with a brown 
Italian sauce (No. 12), and garnish it with a border of tomatas prepared 
au~in (No. 1160), and send to table. 

660. BRAIZED ROLL OF BEEP, GARNISHED WITH GLAZED ROOTS. 

BUIZB, trim, glaze, and dish the roll of beef up as directed· for Beef 
,) la Flamande ; garnish it round with young carrots, turnips, and onions, 
turned and stewed in the usual manner, and placed in alternate groups; 
sauce the beef with BOrne E'JK1!J1Wle or poivrade sauce, and send to table. 

661. BRAIZED RUMP OP BEEP. 

THIS piece of beef is considered to be the beat for braizing, and should 
be chosen of fine quality for this purpose: rich grained, of a deep bright 
red colour, and well covered with a thick coating of delicate-looking fat. 
Bone the beef, and after having trimmed it, secure ita shape with string, 
and braize it as directed for braized rolls of beef, following those instruc
tions, according to the manner in which the rump of beef is intended to 
be dreIsaQ; as, for instance, d la Flamande, a la Pnntaniere, &c. 
ftc. tl:c. 

BRAIZED AND ROAST FILLETS OF BEEF. 
COIIPRWHO 

FiDe, of Beef, a Ia NapcliI.ai •• Fillet or Beer, a Ia MilartaU. 

" ,. 
" .. .. 

a Ia M.-dai •• 
a la Ja.'ilillitJrw. 
wi,b a.-ilsauc:e. 
arAne-_. 

_ Mad~re. 

" a r..fflglaiBIJ. 

" 
" .. .. 

a Ia NifJ6rttaUe. 
a IaRogak. 
a Ia Parillintrte. 
a la Pt'Ot'etIfale. 

662. FILLET OF BEEF, A LA NAPOLITAINE· 

PBOCU RB a whole fillet of beef, and with a thin-bladed knife pare off the 
sinewy skin which covers it, lard it closely in the usual manner, and 
prepare it for braizing as follows :-First, place the trimmings in a nar
row oblong braizing-pan on the drainer. then put the fillet and garnish it 
round with carrot, celery, a couple of onions with two cloves stuck in 
each, a faggot of parsley and green onions garnished with thyme and 
baylear. and two blades of mace; moisten with a bottle of light white 
wine, cover the whole with a well-buttered paper, put the lid on the pan, 
and set the fillet to boil gently on a slow fire, with live embers on the 

Digitized by Google 



150 REMOVES OF BEEF. 

lid-basting the fillet frequently with its own liquor while braizing, which 
will require about two hours. Towards the latter part of the time, glaze 
the larding with some thin, light-colourcd glaze, and set the fillet in the 
oven to dry the larding, taking care that it does not burn, or get too 
much coloured. In the mean time, strain off the braize, divest it of 
every particle of grease, and clarify it; reduce it to one-third of its 
original quantity, and then add a spoonful of good upagnok sauce 
(No. S), two chopped shalots) half a pot of red-currant jelly, and a 
spoonful of grated horse-radish; set the whole to boil on the stove-fire 
for five minutes, after which pass the sauce through a taminy into a 
bain-marie. When about to serve the dinner, place the fillet on a dish, 
and surround it with groups of macaroni dressed with cheese, in the 
usual manner, some ramolil (No. 375), tossed in a little glaze, and some 
sultana raisins stewed for ten minutes in a little white wine; glaze the 
beef over, pour the sauce round the fillet, on which, at each end, and at 
the centre, with an ornamental skewer fix a turnip, cut in the shape of a 
cup (parboiled in salt and water coloured with cochineal), and filled with 
grated horse-radish, and send to table; observing that some of the sauce 
should be sent in a sauce-boat separately. 

553. FILLET OF BEEF, A LA MACEDOINE. 

TRIM, lard, and mark a fillet of beef according to the first part of the 
preceding instructions, moisten it with two ladlefuls of good stock, and 
proceed to braize the fillet in exactly the same manner; when done, glaze 
and dish it up. Garnish it round with groups of carrots, turnips, French
beans, asparagus-heads, and buds of cauliflower-the carrots and turnips 
to be turned or cut into the shape of small olives, or cloves of garlic, the 
French-beans in the shape of diamonds, and observe that each kind of 
vegetable should be separately prepared and tossed in a little bechamel or 
AlI,enumde sauce, previously to being placed round the fillet of beef. Sauce 
round the fillet with the clarified and reduced braize in which it has 
been done, glaze the fillet and send to table. 
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6M. BRAIZED FILLET OF BEEF, A LA JARDINIERE. 

BJl.AIZB a larded fillet of beef according to the foregoing instructions, 
and when done, glaze and place it on its dish: garnish it round with 
alternate groups of turned carrots and turnips, to which give the shape 
of olives. round balls, diamonds, small half-moons. or any other suitable 
fancy shape-all which must previously be boiled in broth, with a grain 
of salt, a little sugar, and a small piece of butter; intermixed with 
these. place alllO some groups of green·peas, French-beans cut in diamonds, 
asparagus-heads, and buds of cau1iflower. Sauce the fillet of beef round 
with bright Eepagnole sauce, mixed with some of the enence in which 
the fillet has been braized (previously clarified and reduced for this pur
pose), glaze the fillet and send to table. 

OM. BRAIZED FILLET OF BEEF, DRESSED AS CHEVREUIL. 
(ROBBUCK.) 

P.BOCtJBB part or a whole fillet of beef, as occasion may require, remove 
the sinewy skin which covers the fat side, trim it neatly, and lard it 
closely; then lay the fillet for a day or so to steep or pickle in a pan 
containing a sufficient quantity of cold marinade (No. 284), prepared for 
the purpose. Next, when the fillet has become saturated with the 
marinade, drain it, and prepare it for braizing exactly in the same man
ner as in anyone of the preceding cases j moisten with a bottle of Sherry, 
and braize the fillet of beef in the usual way; when it is done, glaze it 
well, and place it on its dish. Garnish it round with potatoes turned in 
the shape of large olives, and fried of a fine light colour in clarified butter j 
sauce the fillet round with a well-made Ohevreuil sauce (No. 69), with 
the addition of half the enence in which the beef has been braized, and 
which as usual, has been previously clarified and reduced to half glaze for 
the purpose; glB7.e the larding and send to table. 

666. BRAIZED FILLET OF BEEF, A L' ALLEMANDE. 

PUPABB a fillet of beef in every respect according to the foregoing 
directions, when done, glaze and dish it up ; garnish it round with stewed 
lauer-kraut (No. 165), sauce it with poivrade or Eepagnole sauce, and 
send to table. 

The fillet of beef a l' Allemande may also be garnished with stewed 
prunes, quenellea of potatoes (No. 812), and sauce round with German 
sweet sauce (No. 61). 

667. BRAIZED FILLET OF BEEF, WITH MADEIRA SAUCE. 

Lard a fillet of beef, prepare it for braizing in the usual manner, 
moisten it with a bottle of good Madeira, and then set the fillet to braize 
gently on a dow fire; keep basting it frequently with its own liquor, and 
when done, glaze it and place it on its dish. Garnish it round with a 
Jardm1be(No. 148), a Maddoine <No. 144), or some nicely fried pota
toes j clarify the whole oT the liquor m which the fillet has been braized. 
reduce it to the consistency of half glaze, and use it for the purpose of 
IaUCing the fillet, and send to table. 

668. BRAIZED FILLET OF BEEF, A LA MILANAISE. 

BBAIZB a larded fillet of beef in an oval braizing pan garnished with 
the usual quantity of vegetables, &c.; moisten with a bottle of Sherry or 
Malaga j when the beef is done, glaze and dish it up, and garnish it round 
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with macaroni prepared as follows :-Boil three-quartera of a pound of 
macaroni, cut it into two-inch lengths, and put it into a stewpan contain
ing some BCollops of mushrooms. trufBes, tongue. and the fillets of one 
fowl: to these add a ragout spoonful of 1JecIImMl sauce (No.5). four 
ounces of grated Parmesan cheese and a pat of butter; season with a 
little grated nutmeg and minionnette pepper, tOBl the whole well together 
over the fire until well mixed. and use it as directed. Sauce the fillet 
round with the essence (clarified in the usual manner), and send the re
mainder to table in a sauceboat, to be banded round with the fillet of beef. 

659. ROASTED FILLET OF BEEF, A L'ANGLAISE. 

PROCURE a good thick fillet of beef, trim and lard it in the usual man
ner, place it in a large earthen dish. strew over it carrot and onion cut 
into thin slices. thyme, bayleaf, and branches ofparaley. BOme thin slices 
of the pulp of a lemon, and a little minionnette pepper; pour about a gill 
of salad-oil over the whole, and allow the fillet of beef to steep in this 
marinade for several hours-taking care to turn it over occasionally. so 
that it may abaorb a portion of the oil impregnated with the flavour of 
the various ingredients contained in this kind of marinade. 

About an hour and a half before dinner, remove every particle of vege
table from the fillet of beef, run a strong.made iron skewer through it 
lengthwise, fasten it on the spit by tying it with string at each end, imd 
then put it down to the fire to roast - basting it frequentlY·j take 
care that the fire is not too fierce, as in that case the larding will be 
scorched, which would spoil not only ita appearance, but alBO injure the 
flavour. Towards the last five minutes of the fillet's roasting, and be
fore it is taken up from the fire, glaze over the larding with BOme thin 
light-coloured glaze, twice or thrice, take it oft'the spit, and dish it up; 
garnish it round with small turned potatoes, fried in clarified butter, 
placing at each end a bottquet of BCraped horseradish; pour a bright F ... 
nanciere sauce round it (No. 8), glaze the fillet over afioeah, and send to 
table. 

660. BRAIZED FILLET OF BEEF, 4 LA NIVERNAISE. 

BRATZB a larded fillet of beef according to the instructions given for 
the fillet of beef d lc& MacUoim (No. 563); when done, glaze it brightly, 
dish it up and garnish it round with a Nivernaile (No. 187), and lend 
to table. 

661. BRAIZED FILLET OF BEEF, A LA ROYALE. 

CLOBBL y lard a thick fillet of beef, dauhe or interlard it with amall 
square fillets of lean ham, fat bacon and trufBes; prepare it for braizing 
with the trimmings and the usual quantity of vegetables, &c., one or two 
carcasses of game, and moisten with a bottle of Madeira. Set the fillet to 
boil gently on a slow fire in the usual way, carefully basting it occasionally 
with its liquor; when done, glaze it brightly, and afterwards dish it up; 
strain oft' the braize. clarify and reduce it, then add it to a Fi.namien 
ragout (No .188). with which garnish the fillet of beef; place rolmd it a 
border of large cray-fish, whole truffles, and large cock's combs. and send 
to table. 

662. ROASTED FILLET OF BEEF, A LA PARISIENNE. 

ROAST a larded fillet of beef according to directions given for the fillet 
of beefd fAnglc&iIe(No. 559); when done, dish it up, and surround it 
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with alternate groups of green-peas, and cray-fish tails (tolSed in a little 
glaze and lobster coral butter to make them of a bright scarlet); sauce 
the fillet round with a rich Finaneiere sauce (No.8), finished with 
lOIlle cray-fish butter, and a little lemon juice, and send to table. 

663. ROASTED FILLET OF BEEF, A LA PROVENCALE. 

STBBP a larded fillet of beef in the marinade as directed for the fillet of 
beef a l' .Anglai&e, adding to the ingredients therein mentioned four cloves 
of garlic and the pulp of an extra lemon; allow the fillet sufficient time 
to become thoroughly saturated with the marinade; roast it oft', as before 
directed, glaze and dish it up. garnish it round with tomatas au gratin 
(No. 1160). and pour round it some sauce d la p1'O'lJenftlle (No. 25), for 
making which, use the marinade in which the fillet of beef has been 
pickled. 

Note.-Fillets of beef may also be dresaed plain. that is, without being 
larded, as some dislike the mixture of fat bacon with beef. In all other 
particulars, the directions for dressing braized rumps, rolls or larded fillets 
of beef are to be fonowed, when dressing fillets plain. For purposes 
of economy, the fillet of beef should be thus prepared for braizing: trim 
the fillet as if intended to be larded, and then cover the upper or smooth 
part with layers of beef-suet prepared for the purpose, by taking some 
large pieces of suet and placing them between a wet cloth, and with the 
cutlet-bat flatten them until they do not exceed half an inch in thickneBB ; 
fasten the layers on the fillet with string. and for braizing the fillet, follow 
the directions given in the foregoing dishes. 

BOILED AND STEWED BRISKETS, EDGEBONES, ROUNDS, 
AND RIBS OF BEEF, 

COIIPRISING 

Boiled Bri.kel of Beef, a 1'.if nglaiBe. Ribe of Beef, a /a Cluwtnw 
.. ., a l'Ecarlat& 

Stewed Briaket of Beef, a /a FlaJlUJrule. 
Edsebone of Beer, A l' Anglaile. 
Round of Beef, a r Anglai •• 

" 
ala aa-u. 

" A /a Pied.1UnItai-. .. .. 
" 
" 

a la Mod~ . 
G la lJourgeqi8B • 
all MatUre. 
Ala &MJe.. 

664. BOILED BRISKET OF BEEF, A L'ANGLAISE 

PROCURB a piece of brisket of beef, well covered with fat. and which 
has been in salt about a week or ten days; wash the beef in cold water 
and then place it on the drainer in a large oval braizing pan ; garnish 
with three carrots, two large onions with two cloves stuck in each. and 
two heads of celery; pour in sufficient cold water to fill the pan nearly, 
and set it to boil on the fire. As the scum rises to the surface, take it oft' 
with a spoon, arid when the beef has been thoroughly skimmed., set 
the pan down by the side of the stove, to continue gently boiling for 
about four or five hours - according to the size and weight of the bris-
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ket; when the beef is done, take it up on to an earthenware dish, 
trim, glaze, and then dish it up; garnish it round with plain boiled tur
nips and carrots, that have been neatly cut into the shape of pears. 
eggs, or small fluted leaf-like shapes; at each end place a group of small 
suet dumplings, pour some gravy under the beef, and send to table. 
Some pfqwnte sauce (No. 18) lightly BeBIIOIled, mould be served in a 
sauce-boat, to be handed round with the beet 

666. BOILED BRISKET OF BEEF, A L'ECARLATE. 

THB brisket of beef Ii f Ecarlate, should be prepared according to the 
foregoing instructions, in every respect-except the salting or curing 
operation, which must be thus effected: 

To six pounds of common salt, add four ounces of saltpetre, half a 
pound of moist sugar, some bruised bay-leaves, thyme, winter-aavory, and 
sweet-marjoram, a dozen cloves, and a few blades of mace: with this 
mixture rub the piece of brisket of beef for a few minutes every day-for 
four or five days running; after which, merely tum it over in the brine 
once a day, for the succeeding five days; - altogether making up 
ten days for salting the beef. The brisket of beef is then ready for 
use,- provided it is to be eaten while hot; but if intended to be eaten 
cold, the beef should remain in the brine at least a fortnight, by which 
time only, it can be expected to have sufficiently absorbed the flavour 
of the herbs and spices. 

The foregoing instructions apply equally to every kind of salted meat. 

666. STEWED BRISKET OF BEEF, A LA FLAlfANDE. 

PARK off the breast bone and rough parts adhering to a well-covered 
piece of fresh brisket of beef; place it on the drainer of a large braizing
pan, garnish with carrots, onions, celery, faggot of parsley, green onions, 
thyme, and bay-leaf, six cloves, and two blades of mace; moisten with 
sufficient good broth (from the boiling stock) to cover the beet Set the 
.pan to boil gently for about five hours; when done, drain the brisket on 
a dish, trim and place it on a baking sheet, pour a little broth under it, 
glaze it well and put it in the oven to dry. and glaze it again ; then 
place the brisket of beef on its dish, garnish it round with alternate 
groups of tumed carrots and turnips, (boiled down with ~ and 
a little sugar)-Bruasela sprouts, and glazed onions; sauce the beefround 
with a well-finished ~ or pcnvrade sauce, and send to table. 

Briskets of beef prepared in the foregoing manner, many also be sent 
to table in every variety of method described for the preparation of rolla 
of beef, as well as rumps and fillets-in their various forms. 

667. EDGEBONE OF BEEF, A L'ANGLAISE. 
PROCUBB a fine edgebone of beef well covered with rich and delicate

looking fat; take out the kernels, and salt it in the usual manner, by 
merely rubbing the salt well into the meat: repeat this operation 
every morning during four days, and then, be careful that the beef is 
turned over in its brine every morning for seven suCcessive day.: by 
this time the edgebone of beef will be ready for use. Next. put it on in 
cold water, with a couple of carrots and turnips in the pot, and set it to 
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boil gently for about four hours: when done, drain it, trim oft' the BOiled 
parts of the fat, dish it up, and surround it with alternate groups of well
turned carrots, turnips, summer cabbages, and small suet dumplings j 

pour gravy under the beef, and send to table. 

568. BOILED ROUND OF BEEF, A L'ANGLAISE.-

FOLLOW the foregoing directions in every particular - (observing 
that a round of beef should remain ten days in the brine, and that the 
time it will require for boiling must necessarily vary, according to the 
weight of meat) j in fact,-dress the round of beef according to the old 
English manner, garnishing it with the same BOrt of vegetables as directed 
to be used for the edgebone, and send it to table with BOme lightly
seasoned piquame sauce, separately in a sauce-boat. 

569. BOILED ROUND OF BEEF, A LA CHASSEUR, OR "HUNTING 
BEEF." 

CUBB a round of beef according to the directions given for the salting 
a brisket a Ncarwu; it will require a fortnight or three weeks 
thoroughly to impregnate the beef with the flavour of the herbs, spices, 
&-c. When the round of beef is sufficiently salted, put it on to boil 
in home-brewed ale; as BOon as it is done, dish it up with carrots, tur
nips, baked Spanish onions, summer cabbages or Brussels sprouts. and 
amallauet dumplings-the whole of these to be placed in groups round 
the beef: pour BOme gravy under it, and send to table. Rounds of beef 
prepared in the foregoing manner are more frequently sent to table cold,
for breakfast and luncheon; especially at Christmas time, when they are 
considered a desirable feature on the aide-board. 

670. STEWED RIBS OF BEEF, A LA CHASSEUR. 

Paoeu RB three or four small ribs of beef well-eovered with fat, saw oft' 
the spine-bone close up to the rib bones, and with the saw sharten the rib 
bonea to about ten inches; then datthe or interlard the lean right through 
with fillets of fat bacon or ham, a quarter of an inch square-season 
with prepared herb seasoning (No. U50). Next, cure the ribs of beef. 
as described for the preparation of the hunting beef, and when it is ready, 
wash the brine oft' in cold water, place the ribs of beef in a braizing 
pan on a drainer, garnish with the bruised carcasses of any sort of game, 
four carrots, four onions, three heads of celery, and a well-garnished faggot, 
moisten with half a bottle of Sherry, and sufficient broth to cover the 
beef. Set the pan on the fire to continue gently boiling for about four 
hours j when the beef is done, drain, trim, and glaze it, put it in the 
oven to dry the surface, and glaze it again; then dish it up. garnish 
it round with glazed Spanish onions, and carrots - turned in the shape 
of pears; sauce the ribs of beef round with a well-finished Madeira sauce, 
NO.8), and send to table. 

It is usual to dress ribs of beef in this manner to be eaten cold; - for 
this purpose it is necessary to allow them to cool in their own braize, by 
which means they are materially benefited, as they absorb a considerable 
proportion of the essence-thereby acquiring both flavour and delicacy, 
When the ribs of beef are cold, take them out of their braize~ trim, glaze, 
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and dish them up; surround them with a border of bright aspie jelly, 
(to be made from the liquor in which the meat has been braized) and 
send to table. 

671. BRAIZED RIBS OF BEEF, A LA. PIEDMONTAISE. 

TRIM and datthe with bam and truffies three small ribs of fresh beef; 
prepare them for braizing with the trimmings, three carrots, three 
onions, two heads of celery, a garnished faggot of parsley, six cloves, two 
blades of mace, and two cloves of garlic; moisten with a bottle of Sherry 
and a ladleful of broth ; set the beef to boil very gently on a slow fire
with live embers on the lid of the pan-for abou' four hours, taking care to 
baste it frequently with its own liquor; when the beef is done, drain, 
trim, glaze and keep it in the hot closet for a few minutes; during this 
time, strain oft' the liquor in which the beef haa been bmized, divest it of 
every particle offat, clarify it, and then add one half to a pound of N aplea 
macaroni, previously boiled in water with a little salt and butter, for 
about ten minutes, and then dmined on a sieve, cut into three inch 
lengths, and put into a stewpan with a pinch of minionette-pep
per ; then stew the macaroni for half an hour longer, by which time it 
will be done; add a table-spoonful of tomata paste, two pats of fresh 
butter, and six ounces of fresh grated Parmesan cheese; toss the whole 
well together over the fire, and place the ribs of beef on their dish; sur
round them with the macaroni thus prepared, glaze the beef afresh, pour 
into a sauce-boat the remaining half of the clarified braize reduced nearly 

. to the consistency of half glaze, and send to table. 

672. SMALL RIBS OF BEEF, A LA. MODE. 

PRBPARB the ribs of beef for braizing according to the foregoing instruc
tiona, moisten with half a bottle of Sherry or M.adeim and two wine gIaea
fula of brandy; then set the pan containing the ribs of beef on the stove
fire to simmer for about a quarter of an hour; after which add. two 
ladlefuls of good comomme, cover the whole with a buttered paper and the 
lid, and set the pan again on the fire to continue gently boiling for three 
or four houra,-( according to the weight or size of the piece of beef). When 

, done, dmin and trim it, place it in a sautapan with a little of its own 
liquor. put it in the oven to dry for a minute or two - previously to 
glazing it: unless, indeed. it haa been already glazed during the latter 
part of the braizing. which is the better method-frequent basting with 
its own liquor imparting additional flavour; when glazed, dish the ribs 
of beef up, and garnish them round with groups of glazed carrots, turnipa. 
and onions; sauce round with the essence in which the beef haa been 
braized, clarified and boiled down to the consistency of half glaze, for 
the purpose, and send to table. 

673. SMALL RIBS OF BEEF, A LA BOURGEOISE. 

TRIM three small ribs of beef, dtJube and prepare them for braizing 
with their trimmings and the usual complement of vegetables, &c. ; mois
ten with two large ladlefuls of good broth, set the beef to boil very gently 
on a slow fire till done, which will require about four hours and a half, if 
the piece of beef be small; taking care to turn it over in ita braize occa-
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nonally ; when the ribs are done, drain, trim, and glaze them; dish them 
up with a border of glazed carrots, onions, turnips, Brusaels sprouts or 
stewed cabbages. round them; pour the easence on them, and serve. 

574. BRAIZED RIBS OF BEEF, WITH MADEIRA SAUCE. 

PaBPARK the ribs of beef for braizing in the usual manner, moisten 
with half a bottle of Madeira and a ladleful of good comol1u'M " braize 
the beef gently for about four or five hours; when done, trim, glaze, and 
dish it up with alternate groups of fried potatoes in the shape of large 
olives, and any green vegetable the time of year may afford; use the 
clarified b~, reduced to an essence, as sauce, and send to table. 

576. BRAIZED RIBS OF BEEF, A LA BADEN. 

TRIll and dauhe three small ribs of beef with some fillets of lean 
bam and fat bacon; place them in an oval braizing-pan, garnish 
with six Bhalots, a grated Btick of honeradish, and a garnished faggot of 
parsley and green onions; moisten with a bottle of Rhenish wine, and a 
single ladleful gf good Btrong broth, braize the beef gently on a Blow fire, 
with live embers on the lid of the pan, taking care to baste the beef fre
quently with its own liquor; when done, glaze and dish it up; strain 
the braize through a silk sieve into a stewpan, take off all the fat, add a 
small pot of red currant-jelly, the grated rind of two oranges, and the 
juice of four; reduce the whole to the consistency of sauce, pour it round 
the beef, garnish with a border of qu.enellel of potatoes, (No. 312) glaze 
the beef afresh, and send to table. 

Braized ribs of beef may also be sent to table in a variety of other 
forms; as for instance: d r.A nglaiM, d la J[ ilanaise, d la Maddoane, d 
fa RoyaJe, &c., for which see Braized Rolls of Beet 

REMOVES OF VEAL, 

COMPJUaING 

Rout Fillet of Veal, a r..f nglaiM. 
.. " Ii /a Ma«dotu. 
.. " a la Jardirli~re. 

Rout Deck. of VeaJ. Ii la Ore_ 
,. .. a la M0III1IIIWe1U:1' 
" " ala Dt-eu. 
.. " ala D'UalJu. 
.. " a r EcarIate. 
.. " a La Royale. 

ClilhioD of Veal, a la 81. a-g.. 
.. " alaF~. 
• " ella Macedoi •• 

eubion of Veal. a la Jardi~ 
Rout Loio of Veal, a la Monglatl. 

.. .. a la DauplrirtfJ. 

.. .. a la Royale. 

.. .. it la Finattciue. 
" "a la Cr&ae. 

Breaat of Veal, a r ..fnglaiMJ. 

" .. .. .. 

a la Boargeou.. 
a la W"lIIdlOr. 
a la Ji'i-aere. 
a/aRomai_ 
a la Royale. 

676. ROAST FILLET OF VEAL, A L'ANGLAISE. 

VaAL, to be in perfection, should, if posBible, be procured fresh 
killed, as it does not improve either in flavour or colour by being kept. 
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Take oot the bone from a good Cat fillet of veal, Bnd with the cutlet-bat, 
flatten the udder so as to lengthen it out; make a deep incision between 
the udder and the fillet with a knife, and fill it with about llb. of well
seasoned stuffing (No. 662); sew it up with small twine, wrap the 
udder tightly round the fillet, and secure its shape with skewers and 
twine; split the fillet in the usual manner, cover it well with buttered 
thick white paper, roast it about two hours and a half; just before it 
is done, take oft' the paper, baste the veal with a little flesh butter, and 
froth it: then dish it up, pour round it Borne light brown sauce incor
porated with 40z. of fresh butter, some essence of mushrooms, and a 
little lemon juice, or else use No.8!; garnish round with potato crt>
quetteR, and send to table. 

677. ROAST FILLET or VEAL, A LA MACEDOINE. 

RoAST a fillet of veal according to the foregoing directions, glaze and 
dish it up, garnish it round with a macMoine of such vegetables as the 
season of the year may afford; sauce round with IUprbne or beclw.mel, 
and send to table. 

678. ROAST FILLET OF VEAL, A LA JARDINlERE. 

PREPARE the fillet of veal as before described, dish it up, and garnish 
it round with groups of turned carrots and turnips, small heads of cauli
flower, French·beans, eut into diamonds, green·peas, and asparagus-heads ; 
sauce with half glaze, or a well-finished UJKJ!J1Iok sauce, and send to 
table. 

679. ROAST NECK OF VEAL, A LA CREME. 

PBocuBB a neck or white fat veal, saw oft' the scrag and spine-bones, 
shorten the ribs to four inches in length, run a stout iron skewer through 
the neck of veal, lengthwise, and then secure it on the spit by tying it 
with string at each end; about an hour and a quarter before dinner, put 
it down to roast, baste it frequently, and about twenty minutes before 
taking the veal oft' the spit, baste it with BOrne good beclulmel sauce. 
made with plenty of cream. As in course of roasting, the sauce 
dries on the veal, keep adding a fresh coating, until a light-coloured 
delicate cruat is produced all over the meat; then take it oft' the spit with 
great care, in order that the crust may not be disturbed; dish it up, pour 
a good cream bechamel sauce (No.6) under it, garnish it round with 
groups of French-beans, cut in diamonds and buds of cauliflower, and 
send to table. 

680. BRAIZED NECK OF VEAL, A LA MONTMORENCY. 

TRIM a neck of white veal. according to the directions given in the 
preceding article; then, with a thin long-bladed knife, pare oft'the akin 
and sinew which cover the fillet-part of the neck, leaving the ribs 
well covered; lard the part which has been trimmed as closely and 
neatly as possible, and prepare it for braizing, a8 follows:-

Strew the bottom of the drainer of an oval braizing-pan, with three 
carrota, three onions, two heads of .celery. and a garnished faggot; cover 
the vegetables with thin layers of fat bacon, and then put in the neck 
of veal; lay the trimmings round it, and moisten with two ladlefuls of 
good veal stock; put a buttered paper on the top, cover with the lid, 
upon which place live embers of charcoal. and set it to braize gently on 
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a Blow fire, taking care to baste it frequently with ita own liquor. 
When it is done, which will require about three hours, glaze it brightly, 
and dish it up; garnish with a white ragout of small queneUu, truffles, 
mushrooms, and cockscombs; then place round the ragout a border of 
lambs' Bweetbreads, larded, and large quenellu of fowl, decorated with 
tongue, and aend to table. 

681. NECK OF VEAL, A LA DREUX. 

TalK a neck of veal, dau~ or interlard it through the fillet with some 
truffles, tongue, and fat bacon; first cut theae into three-inch lengths, by 
a quarter of an inch square, and then introduce them into the fillet-part 
of the neck of veal, without showing through the skin which covers it; 
it should then be braized according to the directions in the foregoing 
article, and when done, glazed, and dished up. Garnisb with a white 
ragout of scollopB of tongue and mushrooms, and round this place a bor
der of large emy-fish, and glazed whole truffles; glaze the neck of veal, 
and aend to table. 

682. NECK OF VEAL, A LA D 'UXELLES. 

PaBPAaB a neck of veal in every particular the same aa described in 
the foregoing article, braize it, and allow it partly to cool in its own 
stock; drain, trim, and spread a coating of thickly-reduced tl U ulJa 
sauce (No. 16) over it; when the sauce haa become set, proceed to 
bread-crumb the neck of veal in the usual manner with beaten egg and 
bread-crumbs, observing that one-fourth part of grated Parmesan cheeae 
should be introduced into the bread-crumbs used for the purpoae. Place 
the neck of veal on a buttered baking-sheet, and three.quarters of an 
hour before dinner time, put it in the oven, and bake it of a fine bright 
light brown colour: during this part of the process, be careful to sprinkle 
a little clarified fresh butter over the bread-crumbed surface of the veal, 
in order to prevent it from drying or burning. When the neck of veal 
is done, place it on a dish, garnish round with a TtJUlottM ragouJ. (No. 
187), and aend to table. 

683. NECK OF VEAL, A L'ECARLATB. 

TRIll and lard a neck of veal in the usual manner, mark it for braiz
ing according to the instructions aet forth for the preparation of neck 
of veal a la MM/.tmore'ncy, and braize it in a similar manner; dish it up, 
garnish it round with a border of circular scollops of tongue, that have 
been glazed; sauce round with either auprbM, Allemande, or bechamel 
I&uce, and aend to table. 

684. NECK 011' VEAL, A LA ROYALE. 

TBDf and braize a neck of veal, and af\erwards let it get partially 
cool in ita own braize ; drain it on an earthen dish, and maak it entirely 
with a coating of thick and well-aeasoned Allemande sauce; aa soon aa 
the IaUCe has become set upon the neck of veal, bread-crumb it with egg 
acl bread-crumbs, in which introduce a fourth part of grated Parmesan 
... ; place it on a buttered baking-dish, three-quarters of an hour 
... &ner, and put it in the oven to bake. When done, dish it up, 
.... JOUDd with a Toulouu ragout, surround the whole with a border 
fl· .... .u.. decorated with trufflea, and large emy-fish; place a heart 
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sweet-bread (decorated with pieces of the tip of a tongue, cut into 
the shape of large hob-nails, and inserted in circular rows in the sweet
breads, previously to their being simmered in a little white braize) at 
each end of the dish, glaze the cray-fish lightly, and send to table. 

Note.-Necks of veal, either braized or roasted plain, or larded and 
braized, may, in addition to the foregoing, be sent to table garnished with 
a macedoim of vegetables, a jardiniere, potato croquettu, mushrooms, or 
tomataa au grahn (in the last two cases, the neck of veal must be sauced 
with Eapagnole, pmllJTade, or brown Italian sauce), a la Milanaile, d 
14 financiere, &c., &c. 

686. NOIX OR CUSHION OF VEAL, A LA ST. GEORGE. 

THB noire, or cushion, is that part of a leg of veal to which the udder 
adheres; in order to separate it from the round, or fillet, the leg should 
be placed on the table, with the knuckle from you, then with the left 
hand, take hold of the upper part of the fillet of veal, and with the right 
insert the point of a knife into the separation which divides the noire, or 
cushion, from the under part of the fillet; cut the noire away, following 
the separation right through, round to the knuckle, terminating at the 
left, under the udder, which must be left adherin~ to the noire. 

Pare off the sinewy parts from the noire, tnm the udder without 
reducing ita size, and then with a sharp-pointed knife, make a very slight 
incision in a circular direction on the surface of the noire, round the inner 
edge of the udder; next remove the outer part with a knife, trimming it 
smooth and neatly j lard the trimmed part closely with fat bacon, in 
the usual manner, and prepare the noire for braizing as follows :-Firat 
place at the bottom of a large fricandeau or oval stewpan, on the drainer 
thereof, some sliced carrots, a head of celery, two onions, with a clove 
stuck in each, and a garnished faggot; cover the whole with thin layers 
of fat bacon, and then put in the noire of veal j surround it with the 
trimmings, and moisten with half a bottle of sherry or Madeira, and a 
sufficient quantity of good stock, barely to reach the surface of the veal; 
cover with a well-buttered white paper, and set it to boil on the stove; 
place the lid on the pan, and put it on a slow fire, or in the oven, to 
braize gently for about four hours (with live embers on the lid), remem
bering to baste the larding frequently with the liquor, in order to moisten 
the veal and glaze it of a bright colour; the udder should be covered with 
thin layers of fat bacon, to preserve ita whiteness during the braizing. 
When the noire is done, drain and glaze it, remove the layers of bacon, 
and dish it up; garnish it round with groupB of button-mushrooms, 
small quenellu oerowl (coloured with cray-fish butter), cockscombs and 
kernels, and turned truffles tossed in glaze; surround these with B border 
of lambs' sweetbreads, one-half of which should be larded, and the 
others, contiM, with tongue, placed alternately j stick four silver skewers, 
each garnished with B large double cockscomb, a large truffle, mushroom 
and cray-fish, into the noire, sauce with a rich Madeira sauce (No.8), 
and send to table. 

686. NOIX OF VEAL, A LA FIN ANOIERE. 

PRBPARR and braize B "oiz or cushion of veal in every respect the 
same as the foregoing; the wine may, however, if thought proper, be 
omitted j when the noire is done, glaze and drain it, dish it up, pour a 
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ricbfimJnciere ragout (No. 188) under it, garnish round with a border 
of quendlu, and crayfish, and send to table. 

587. NOIX OF VEAL, A LA MACEDOINE. 

PREPA.RE the 7IOU; of veal as in the foregoing cases, dish it up, garnish 
it with a 11UJCdoim of carrota, turnips, green-peas, asparagus-heads, and 
cauliflower-buds, tossed in BOme good allemande sauce, with a pinch of 
sugar, and the glaze produced from the small carrots and turnips; place 
round these a border of small artichoke-bottoms, filled alternately with 
green-peas, small carrots, and turnips; glaze the larded part of the ~. 
and send to table. 

588. NOIX OF VEAL, A LA JARDINIERE. 

THE ~, or cushion of veal, must be first trimmed, larded and 
braized, according to the directions given for the ~ a la fimJnciere ; 
when done, dish it up, and garnish it round with a jardiniere, or garnish 
of small roots and vegetables, composed as follows :-Turn some carrots 
and turnips in the shape of either small olives, diamonds, corks, or cloves of 
garlic, &c., and boil them separately in comomme with a very small 
piece of fresh butter, a pinch of sugar, and a grain of salt, observing 
that tbe turnips must be kept white, and that the carrots should be 
boiled down and rolled in their glaze: prepare also some small heads of 
cauliflower, green-peas, French-beans cut into diamonds, asparagus-heads, 
and small new potatoes; place these vegetables round the ~, in alter
nate groupa, sauce with an EIIJKl{/'fWk sauce, or else with the essence in 
which the no1.x has been braized,- first clarified, then reduced to 
half glaze, and added to a well-finished Es;pagnole sauce; glaze the larded 
part of the ~, and send to table. 

In addition to the foregoing methods of dressing ~, or cushions of 
veal, for the table, they may, after being first prepared and braized 
(either larded or stuck with circular rows of truffles, cut in the shape of 
large bob-nails, and inserted in the semicircular lean part of the ~), 
be se"ed with aNapolitaim, Milanese, or ckipolata rO!Jout, with tomatas 
au grcUin, potato croqu.etta, and sauced with becka,,/£l sauce, with 
stewed peas. or asparagus-peas, tOBBed in 8 little allemande sauce, with a 
pat of butter, a pinch of sugar, and a little nutmeg. 

589. ROAST LOIN OF VEAL, A L'ANGLAISE. 

OBDBR a loin of veal to be cut without the chump end, and with the 
skirt left on; trim it square, and placing the veal stuffing (No. 662) in 
an incision made in the flap part for that purpose, wrap the flap, 

°or skirt piece, round tight, BO as to secure the kidney-fat; fasten it with 
Ikewen and string, cover it with two sheets of buttered paper, 
to be tied on with string, and place the loin of veal in a cradlespit to 
rout; or a common spit may be used. If the loin of veal be of the 
uaual size, weighing about Ulbs., it will require about two hours to roast 
it; when nearly done, take off the paper, shake BOme flower over it with 
a chedger-box, and afterwards froth it over with 40z. of fresh butter, 
peyioualy put to melt in a spoon, in the dripping-pan, before the fire; 
lllOOIl .. the veal has acquired a fine light colour, and the butter and flour 
... fiothed up, take it off the spit and dish it up; pour BOme brown 
..... baUer under it (No. 82), and send to table. 
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690. ROAST LOIN OF VEAL, A LA MONOLAS. 

RoAST off a loin of veal, according to the foregoing directions; next, with 
a sharp knife make an incision two inches deep along the sides and ends 
of the loin, and endeavour to cut out t.he. square piece without tear
ing the meat, the joint resembling an oblong case. The fillet 
thus taken out should be cut into thin round scollops, and put into 
a stewpan with an equal quantity of scollops of tongue and mushrooms; 
to these add, a ragouJ, spoonful of good bechamel sauce, and with this mixture 
fill the loin of veal, previously put on a buttered baking-sheet; smooth 
the top over with the blade of a knife, and cover the whole with very 
fine bread· crumbs, fried with butter, of a light colour, and mixed with a 
third part of Parme8811 cheese: sprinkle a little melted fresh butter over 
it, and set it in the oven to get hot, salamander it over and dish it up; 
garnish with a white TonloUBe ragout (No. 187), and place round a 
border of croqueUa of veal, or sweetbreads: at each comer of the loin 
stick an ornamental silver skewer, garnished with a large eocb
comb, mushroom, decorated quen.elle, crayfish, and trufBe; glaze the sides 
of veal, and send to table. 

591. LOIN OF VEAL, A LA DAUPHINE. 

PaocURB a loin of very white veal, cut square, with the whole of the 
flap, or skirt, left on; bone it entirely, taking care, at the same time, to 
divest it of every portion of sinew; daube or interlard the lean part of 
the fillet with small fillets of tongue, or ham; the veal must 
then be laid square on the table, and with BOrne quen.elle force-meat of 
chickens (mixed with chopped parsley and mushrooms), spread the 
whole of the inner part, about an inch thick; the kidney and fat should 
then be replaced in the centre, the loin rolled up tight, and ita 
pillow-like shape be secured with small iron skewers, and fastened 
with string. Then put it in a large oval braizing-pan, on the drainer: 
garnish with the trimmings, a couple of carrots, onions, celery, and 
garnished faggot of parsley and green onions, two blades of mace, and 
four cloves; moisten with two large ladlefuls of good comomme, cover 
with an oval of double paper, well-buttered, put the lid on, and then 
set the pan to boil on the stove-fire; after which, put it to braize in the 
oven, or on a slow-fire, with live embers on the lid; baste the veal fre
quently with ita own liquor, and when it is done, drain, trim, and mask 
it allover with a coating of the following mixture :-To six yolks of 
eggs, add 20z. of fresh butter, melted, and two tablespoonfuls of becAama 
sauce, season with nutmeg, pepper and salt, mix this well together, and 
use it as directed above. Cover the whole with very fine bread-crumbs, 
mixed with a third proportion of grated Parmesan cheese, sprinkle some 
drops of melted, or oiled butter, over it, and placing the loin of veal on 
a buttered baking-sheet, put it in the oven to bake of a light brown 
colour; when done, dish it up, pour round it a Parisian ragouJ, (No. 
20S), and garnish with a border of l[II8Mlles of veal, or fowl, decorated 
with trufBes, and send to table. 

6W. LOIN OF VEAL, A LA ROYALE. 

PUPASB and braize a loin of veal, as directed in the preceding article; 
when done, allow it partially to cool in ita own braize, then strain it on 
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the drainer of the braizing-pan, and absorb any grease there may be on 
it with a clean napkin; cover it all over with a quenelle farce of veal, 
mixed with a little lobster coral; decorate the ends and centre with a 
bold design, using for the purpose some black tnrlHes, in order that 
the decoration may show well on the scarlet surface. Next, place the 
loin of veal in a large .oval braizing.pan with just sufficient consomme 
to bathe it, to the depth of an inch, cover the loin with very thin layers 
of fat bacon, or, in lieu thereof, a well·buttered oval covering of paper; 
set it in the oven, or on a moderate stove-fire, with live embers on 
the lid, to boil, or simmer gently for about three quarters of an hour, 
when it will be done. Then drain the veal, and divest it of the bacon 
or paper, used to cover it; pour round it a ragout of button-mush
rooms, small quenelles of fowl, cockscombs and kernels; garnish with a 
border of large truffles and crayfish, glaze the loin of veal with thin 
light-coloured glaze, and send to table. 

NoU.-This remove may also be decorated with ornamental skew
ers garnished with a piece of red tongue, cut in the shape of a cocks
comb, a large double white cockscomb, a mushroom, and a red guenelle, 
ornamented with truffle. 

693. ROAST LOIN OF VEAL, A LA FINANCIERE. 

PBOCUllB a loin of veal, cut square, without the chump, and with the 
flap, or skirt, left on j bone it carefully, truss it tightly in the shape of a 
pillow, and after first laying the fillet bare, by paring off the whole of the 
skin and sinew which covers it, lard it closely, as you would africandeau. 
When the loin is so far prepared, get it ready for braizing in a large oval 
braizing-pan, with carrot, onion, celery, garnished faggot, two blades of 
mace, and four cloves; moisten with two ladlefuls of good stock, cover 
with an oval of paper, well-buttered, place the lid on the pan, with live 
embers on it, and then set the veal to braize gently on the fire, 
taking care to baste it frequently with ita own liquor. When done, 
drain, glaze, and dish it up; pour round it a rich brown financiere ragout 
(No. 188), garnish with a border of plain quenellu, and crayfish, and 
send to table. 

694. ROAST LOIN OF VEAL, A LA CREME. 

To prepare this, follow the directions given for dresaing neck of veal 
d lG creme (No. 579) j garnish in the same manner, and send to table; 

695. ROAST BREAST OF VEAL, A L' ANGLAISE. 

FIRST take the tendons out of the breast of veal intended to be 
dressed, and reserve them for an entree; then bone it completely, cut the 
enda square, and trim it j place about lIb. of well-seasoned veal stuffing 
(No. 662) along the centre of the inner part, roll the veal up tight, so 
as to secure the stuffing in the middle; fasten it with string and small 
skewers. About an hour and a half 41efore dinner-time, Bpit the breast 
of veal, cover it with buttered paper, and put it down to roast; when 
done, dish it up, pour round it either some 1m)wn· melted butter (No. 
82), light Ewpagnole sauce, or ~clw.mel, and send to table. 

M 2 
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696. BREAST OF VEAL, A LA BOURGEOISE. 

BONB, trim, and roll a breast of veal, according to the preceding 
instructions; prepare it in an oval stewpan, with 4oz. of fresh butter, 
and set it to simmer on a moderate fire, until it becomes coloured all 
over; then add a garnished faggot of parsley and green onions, moisten 
with a large ladleful of good stock, and put it to braize gently on the 
stove-fire, or in the oven; half an hour after, add two dozen small 
carrots, nicely turned, and in another half hour, add as many heads of 
middle-sized onions, a pinch of sugar, and a little salt. When the veal 
is done, take it up, and after taking away the strings and skewers, put 
it on a baking-sheet in the oven, and glaze it; dish it up, garnish 
round with the glazed carrots and onions, and after removing all the fat 
from the surface of the stock, or essence of the veal, and reducing it down 
to the consistency of half glaze, use it to sauce the breast of veal. and 
send to table. 

69'7. BREAST OF VEAL, A LA WINDSOR. 

BONE and trim a breast of veal, lay it on the table, and after spread
ing the inner part with quenelle force-meat of veal or rabbits, at least an 
inch thick, place BOme square fillets of boiled tongue lengthwise, and be
tween the fillets of tongue put some pieces of black trufBea, cut square, 
to match the size of the pieces of tongue; then roll up the breast of veal 
carefully, secure its shape with the aid of small iron skewers and string, 
and to prevent the force-meat from escaping, cover the enda with layers of 
fat bacon. Put the veal thus prepared, into an oval braizing-pan with 
the trimmings, and the usual complement of roots, &CO, moisten with two 
ladlefuls of good stock, and set it to braize gently on a slow fire; when 
done, drain. glaze, and dish it up, garnish round with French-beans cut 
in diamonds - which, after being boiled green, must be dressed with a 
spoonful of btckamel sauce, a little minionette pepper, nutmeg, salt, fresh 
butter, and lemon juice; round these place a border of young carrots nicely 
glazed, and send to table. 

The braize in which the breast of veal is done, should be divested of 
grease, and clarified, and after being reduced to half glaze, served sepa
rately, in a sauce· boat. 

698. ROAST BRE.AST OF VEAL, A LA FINANCIERE. 

TRIM, Btuff, and tru88 a breast of veal as directed for the preparation 
of a breast of veal a l' A nglaiBe, roast it off in the same manner, dish 
it up. and surround it with a rich .financitre ragtntJ, (No. 188) and 
send to table. 

699. ROLLED BREAST OF VEAL, . A LA ROMAINE. 

PILBPARB a breast of veal, as for a la Windsor, and braize it accord
ingly; when done, glaze and dish it up, garnish it with lazagnu (No. 
!64) prepared as macaroni, surround the whole with a border of rice 
croquettu, made with rice boiled in oomomm~, and to which should be added 
a little Allemande sauce, grated Parmesan cheese, nutmeg, and minio
nette pepper; and when,the preparation is cold, mould the ~ ac
cording to taste, bread-crumb and fry them of a light colour, and use 
them as directed. Send the remove to table, accompanied with a 
sauce-boat containing Sicilian sauce, (No. 60). 
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600. ROLLED BREAST OF VEAL, A LA ROYALE. 

FOR this preparation, follow the directions given for loin of veal a la 
Royale. 

Nok.-In addition to the foregoing methods for preparing breasts of 
veal for the table, they may, after being either roasted or braized, also be 
garnished with a jardinWre or macedoine of vegetables, with stewed 
peas, or with a ragout d la Claremont, a la Toulouse, a la ckipolata, &e., 
&c. j 88 convenience or fancy may, suggest. 

REMOVES OF LEGS, LOINS, AND NECKS OF MUTTON, 

COMPRISING 

Boiled Leg of Mut1oD, tl r ..4.rtg/4iN. 
Braised .. with roots. 

N ecb of Mutton, a r ..4.fI[IlaW. 

.. .. a Ia Pror1t1tcfGIe. 
" " tl la SorJJUe. 
" .. tllaB~. 
.. .. a la Jardi1li~re. 

Braised Saddle of MuttoD, ella Mace
tloiH. 

,. 
., .. 
" .. 

a rJrlandaUe. 
a la Jardittiere • 
Ianled with Poit1rade 
sauce. 
arAl'--de. 
a la SoulIiae • 

601. BOILED LEG or MUTTON, A L'ANGLAISE. 

SBLBC'l' a leg of Southdown mutton, rather fat, and not kept above 
three or four days; trim it, and put it on to boil in a stockpot or braizing
pan, filled up with cold water; when it boils, remove the skum, and put it 
on the side of the stove to continue gently boiling for about two hours 
and a half: a handful of salt and a couple of turnips and carrots should 
be put into the pot to boil with the leg. When the mutton is done, 
drain and dish it up, garnish it round with mashed turnips, dreSBed with 
a little sweet ,cream, a pat of butter, pepper and salt: mould the 
mashed turnips in the shape of large eggs-with a table-spoon, and 
place these closely round the leg of mutton, introducing between each 
spoonful of mashed turnips, a carrot nicely turned, that has been boiled, 
either with the mutton, or in some broth separately: pour some gravy 
under it, put a paper rufBe on the bone, and send it to table, accompanied 
with a sauceboat full of caper sauce (No. 91). 

602. BRAIZED LEG OF MUTTON, GARNISHED WITH ROOTS. 

TBDI a leg of Southdown or Scotch mutton, interlard it with fillets of 
ham or bacon cut a quarter of an inch square and about six inches long, 
IeIIODed With pepper and salt, a little grated nutmeg and Borne chopped 
pan1ey i pare oft' the ends of ham, &c., and place the leg of mutton in 
OIl Oft! braizing-pan with two carrots, a head of celery, a couple of 
~ fOur cloves, and two blades of mace; moisten with a glass of 
~t and two large ladlefuls of fresh stock, cover with an oval butter
.. ,.,. and put on the lid; then set the braizing-paD on the fire to boil 
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gently for about four hours, from time to time moistening the mutton with 
its own liquor, and keeping a continual supply of live embers on the lid 
of the pan. When done, take it up on to a deep baking-sheet, with a 
little of its own liquor, and put it in the hot closet till wanted. In the 
mean time, strain off the braize. divest it of all the fat, clarify it in the 
usual manner, and when strained. reduce it to the consistency of half 
glaze, and set it aside in a small bain-marie. Then glaze the leg of 
mutton nicely, and place it on ita dish; garnish it round with alternate 
groups of young carrots and turnips turned and boiled in broth as usual, 
tor the purpose. and afterwards boiled down in their own glaze, also some 
glazed young onions; pour the clarified essence under the leg of mutton, 
put a ruffle on the bone, and send to table. 

603. BRAIZED LEG OF MUTTON, A LA PROVENCALE. 

BoNB a leg of four-year old mutton, commencing at the thigh bone, 
by detaching the meat from around it with a knife. and throwing it 
back right up to the Joint of the leg bone; then cut the sinewy ligatures, 
and remove the thigh bone entirely; saw off the shank and scrape 
the end of the bone remaining in the leg as in preparing a cutlet. Then 
interlard the interior with seasoned lardoom or fillets of harn or fat bacon, 
introduce the provenf<Jle stuffing (described below) and sew the hollow 
opening whence the bone has been extraeted with small twine; place 
the leg of mutton in a braizing-pan with carrots, turnips, celery, six 
cloves, two blades of mace, two garnished faggots, and six cloves of gar
lie; moisten with half a bottle of Sherry, and two large ladlefuls of good 
fresh stock, cover with an oval of buttered paper and the lid; set the 
pan on the stove to boil, and then put it on a small stove-fire, with live 
embers on the lid, and allow it to continue gently boiling for about four 
hours: taking care to moisten it frequently with its own liquor. When 
it is done, take it up on to a baking-sheet with some of its own liquor. 
and set it in the hot closet for a few minutes. Strain the remainder of 
the liquor through a sieve, and remove all the fat, clarify it, strain the 
essence through a napkin, and reduce it to half glaze, dd add it to BOme 
G(JIC()'RM sauce (No. 68). Then dish up the mutton, garnish it round 
with tomatas or mushrooms dressed au gratin (No. 1160), pour the 
GaIC01IM sauce under the remove, and send to table.-The p~ 
.tuffing for the leg of mutton, is to be made as follows: 

Chop half a pottle of mushrooms very fine, and put them into a amall 
.tewpan; to these add some chopped parsley and shalot, with an equal 
quantity of grated lean and fat hlUll, and a little grated lemon-peel: sea
son with pepper, salt, and nutmeg: set the whole on the fire and stir it 
with a wooden spoon for five minutes, that the watery parts of the 
mushrooms may evaporate; add the yolks of four eggs, and after setting 
the yolks of eggs in the fine herbs. by stirring the whole on the fire, add 
them to some q:uenel,k force-meat made with the fillets of a partridge, 
mix these well together, and use the stuffing as directed above. 

004. BRAIZED LEG OF MUTTON, A LA SOUBISE. 

BONB a leg of mutton and lard it as in the foregoing case, stuff it with 
some queru:lk force-meat, made with game. and secure the stuffing with 
twine. Then prepare the leg of mutton for braizing with a couple of 
carrots and onions, a head of celery, and garnished faggot, four cloves, 
and two blades of mace; moisten with two large ladlefula of COnunOll 
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atock, cover these with buttered paper, then put on the lid, and set it on a 
moderate fire to braize gently for about four hours: taking care to 
moisten it frequently with its liquor. When the mutton is braized 
perfectly tender, take it up tp to a baking-sheet with some of the liquor 
in which it has been braized, and put it in the oven to finish glazing. In 
the mean time, strain off and clarify the remainder of the liquor, and 
keep it in a small bain-7fUJ,rie; and after having glazed the mutton 
brightly, dish it up on a bed of well-made lO'Ubiae puree of onion (No. 
119), garnish round with potato croqueUu. and send to table. 

The clarified essence, after being reduced to a half glaze, should be 
sent to table in a sauceboat to be served with the mutton when carved: if 
poured round the mutton it would mix with the .oubi&e sauce. 

605. BRAIZED LEG OF llUTTON, A LA BRETONNE. 

PBBPABB and braize a leg of mutton as directed in the foregoing case; 
when done, glaze and dish it up on a bed of white haric6t-beans dressed 
d la bretonne (No. 1186): garnish it round with a border ofjlotatoes cut 
in the shape of large olives, and fried in butter, of a light colour; orna
ment the bone with a paper ruffle, and send to table. 

606. BRAIZED LEG OF MUTTON, A LA JARDINIERE. 

BoNK and braize a leg of mutton according to the preceding directions; 
and when done, glaze and dish it up; garnish it round with alternate 
groups of prepared small carrots, turnips, cauliflowers. French-beans cut in 
diamonds, small new potatoes, cucumbers, asparagus-heads, and green
peas-the whole or any part of these, according to the season. Pour 
round the mutton some Esp01Jnole sauce in which has been incorporated. 
after reduction, the clarified essence in which the mutton has been 
braized; put on a rufHe, and send to table. 

N ote.-In addition to the foregoing garnishes for braized legs of mutton, 
they may also be appropriately served with new potatoes a la maitre 
tllt6tel, fresh lIIric6t-beans, stewed peas. and a border of young carrots 
glazed, artichoke-bottoms cut in quarters, and tossed in allemande sauce, 
or with a macedoine of vegetables (No. 1408). 

607. BRAIZED SADDLE OF MUTTON, A LA MACEDOINE. 

PBOCUlUI a well covered saddle of mutton, and extract the spine-bone 
with the knife, without injuring the fillets, or perforating any part of 
the fat which covers them; trim the tail end quite round, cut the 
flaps square, season the inner part of the saddle with pepper and salt, and 
having rolled up each flap or skirt piece, so as to give it a tight 
and neat appearance, secure its shape by passing some string round 
it several times. After this, the mutton should be prepared for 
braizing with carrots, onions, celery, garnished faggot, cloves, and mace; 
moisten with a sufficient quantity of good stock to merely cover the 
mutton; place a buttered paper and the lid over all, set the braizing-pan 
on a moderate fire, and after it has boiled, let it continue gently braiz
ing for about four hours-carefully basting it frequently with Its own 
liquor. When it is done, take it up on to a baking-sheet, and put it in 
the oven to dry the moisture from the surface, preparatory to its being 
glazed: then dish it up, and garnish it round with prepared small vegeta-
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bles, such as carrots, turnips, cauliflowers, French·beans, cucumbers, 
asparagus.heads, small new potatoes, and green-peas: each separately 
tossed in a little aJlemande sauce (after being first prepared in the 
usual manner, and the carrots and turnips boiled down in their glaze, as 
also the cucumbers), pour some aJlemande sauce round the saddle of mut
ton, and send to table. 

Note.-Instead of saucing this remove with allemande, elp(l!J'TWk may 
be used if preferred, or even the clarified and reduced essence in which 
the mutton has been braized; but it is essential that the vegetables in
tended to be used for garnishing, should be dressed with allemande or 
becha11W!i sauce. 

Saddles of mutton prepared and braized according to the foregoing 
instructions may also be sent to table in all the varieties described for 
braized legs of mutton. 

608. BOILED NECKS OF MUTTON, A L'ANGLAISE. 

SA w off the scrag of two necks of mutton, and shorten the rib-bones 
to four inches in length; next, detach the spine-bone from the fleshy 
part of the neck, and afterwards saw off the whole of the spine adhering 
to the base of the ribs; pare the fat smooth, and about an hour and a 
half before dinner time, put them on to boil in a stewpan with water, a 
little salt, and two or three carrots and turnips. When they are done, 
dish them up so as that the uncovered ends of the rib·bones may fall in 
between each other-representing R chevauz.de./rize. Garnish round with 
mashed turnips, and with turned carrots, between each spoonful of the 
mashed turnips, or else placed round in a row. 

Send two saueeboats filled with gravy and caper sauce (No. 91). 

609. BRAIZED NECK OF MUTTON, A L'IRLANDAISE. 

TRIM two necks of mutton as directed in the previous article, put them 
to braize in an oval stewpan with carrot, onion, celery, and garnished 
faggot; moisten with common stock, and put them to boil on the stove; 
after which set them by the side of a moderate fire, and while the necks 
of mutton are being braized, tum two or three dozen potatoes in the 
shape of small eggs, and place them in a stewpan with half a dozen 
small onions; season with pepper and salt, moisten with a ladleful of 
broth, and put them on a moderate fire to boil gently: taking care that 
the potatoes are kept as whole as possible, although they must be tho
roughly boiled. When the necks of mutton are done, take them up, 
trim them if necessary, and dish them up as directed in the foregoing ar
ticle; strain the broth in which the mutton has been boiled, remove all 
the grease from its surface, and reduce it to half glaze: add pa.-t of it to 
the potatoes, and with these garnish the necks of mutton roWld neatly, 
pour the essence under, glaze them, and send to table. 

610. BRAIZED NECK OF MUTTON, A LA JARDINIERE. 

TRIM two necks of mutton and prepare them for braizing with carrot, 
onion, celery, faggot, four cloves, and two blades of mace; moisten with 
two ladlefuls of stock, cover with an oval piece of buttered paper, and the 
lid; put them to braize gently on a moderate fire for about two hours and 
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a half: when done .. glaze and dish them up, giving them' an appearance of 
t:Anauz-de-frize; garnish them round with a well prepared jardiniere 
of every variety of small vegetables in season, sauce them with HI-
pa(J1IIk sauce, and IeJld to table. . 

611. BRAlZED NECKS OF MUTTON LARDED-AS ROEBUCK, WITH 
POIVRADE SAUCE. 

FOR the preparation of this remove, it is necessary that the necks of 
mutton be trimmed as directed for braizing, and afterwards, that the 
upper part of the fillet be laid bare without loosening it from the bones: 
they must then be larded closely as a fricandeau, and put to steep in a . 
cold marinade (No. 284), for at least twenty four hours. It will be 
readily understood that this must be attended to a day before the necks 
of mutton are required to be used. Trim. lard, and marinade, the necks 
of mutton as directed, and then prepare them for. braizing in the 
following manner :-Place the necks of mutton in an oval braizing-pan 
on the drainer, garnish with carrot, onion, celery, garnished faggot of 
parsley, &c., four cloves and two blades of mace; moisten with some 
light wine mirepoi:l: (No. 286), or in lieu thereof, use half a pint of 
Sherry or Madeira, and a large ladleful.of stock; cover the necks of mut
ton with an oval piece of buttered paper, and set them to boil on the 
atove·fire; after which, put the lid on the pan, and set the braizing
pan on a moderate fire with live embers on the lid, to continue gently 
boiling for about an hour and a half: take care to baste the larded 
necks frequently with their own liquor. When done, take them up on to 
a amall baking-dish with a little of their own broth, and put them in 
the oven that the larding may dry for a minute or two, then glaze 
and dish them up; garnish them round with a border of potatoes turned 
in the shape of large olives, corks. or balls, and fried in clarified butter; 
pour some poi'lJ1"ade sauce (No. 29), under them, and send to table. 

612. NECKS OF MUTTON, LARDED AND BRAIZED, A L'ALLE
MANDE. 

TRUI, lard, and prepare for braizing, two necks of mutton, as directed 
in the preceding article; and about an hour and a half before dinner
time, set them on the fire to braize in the usual manner. When done. 
glaze and dish them up, surround them with alternate groups of 
quenellu of potatoes, and prunes stElwed in red wine; pour some German 
Iweet sauce (No. 61) under them, and send to table. 

6l3. NECKS OF MUTTON LARDED, A LA SOUBISE. 
TWIl and lard two necks of mutton, prepare them for braizing with 

carrot, onion, celery, garnished faggot of parsley, three cloves, and two 
blades of mace; moisten with a large ladleful of good stock, cover them 
with an oval piece of buttered paper as well as the lid of the braizier: set 
them on a moderate fire to braize gently for about an hour and a half; 
when done, glaze, and diah them up (having previously poured in the 
diah a rich puree of onions a la lIOubiBe, No. 119), place a border of 
potato croquettu round them, and send to table. 

I.-Larding may be dispensed with, when considered objectionable, 
..... deteriorating much from the excellence of any of the foregoing 
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methods of dressing necks of mutton. It is, however, generally regarded 
as a proper characteristic of these dishes. In addition to the above 
methods for garnishing braized necks of mutton, they may also be finished 
by placing round them a garnish of stewed peas, asparagus, glazed 
young carrots and turnips, Bauer-kraut, baked tomataa, or LyonnaiBe, 
tomataa, or piquame sauce. 

REMOVES OF LAMB, 

Baron or Lamb, a 10 Montn&orertcJ. 
.. a 10 Prinlafliere. 
.. a 10 Jardirtiwe. 
.. a 10 maitre tl'Hotd. 

Hind Quanei'll or Lamb. 
Saddle or Lamb, a la Dawp1lifle. 

COMPal8JNG 

Saddle of Lamb, a la Godard. .. .. .. .. 
a 10 FifItJfICiere. 
a 10 Hf¥1<Ile • 
tl lo MaeeJoitIe. 
a 10 MiiaRaUe. 

614. BARON OF LAMB, A LA MONTMORENCY. 

PROCUBB the hind quarters of a fine fat lamb, take oft' the transpa
rent skin which covers the fat of the saddle, and with the point of a 
small knife, make a slight incision in an oval form-all over the surface 
of the upper part of the legs; and afterwards, with a sharp thin bladed 
knife, pare oft'the skin, so as to leave the place bare; this will give to 
the surface of each leg, the appearance of jricandeauz prepared for lard
ing. Then saw oft' the shank bones, as well as the projecting part of 
the spine bone; cut oft' the tail, and truBS the skirts neatly up with 
small skewers. Next, place the baron on the spit for roasting, and be 
careful to cover it with buttered white paper. Two hours and a half 
before dinner, put the lamb down to the fire to roast, and about ten 
minutes before it is done, take oft' the paper; and aft41r allowing the 
larding to get lightly coloured, glaze it well over, then take it oft' 
the spit, and dish it up; ~mish it round with groups of button mush
rooms, truffles, fine white cock's combs, and seollops of red tongue; 
round the whole, place a border of spoon quenelle8 decorated with 
truffles, and a lamb's sweetbread larded between each ~lle i sauee 
with good allemande sauce, glaze the lamb brightly, and send to table. 

615. BARON OF LAMB LARDED, A LA PRINTANIERE. 

TRIll, lard, and roast a baron of lamb according to the directions 
contained in the foregoing article; dish it up, pour round it some printa
nie7-e sauee (No. 21), garnish it with groups of small new potatoes 
firat, partly boiled, and afterwards fried of a light colour in clarified 
butter glaze the lamb all over, and send to table. 

616. BARON OF LAMB, A LA JARDINIERE. 

PBBPABB and roast the baron of lamb according to the preceding 
directions.; and when dished up, garnish it round with a rich and varied 
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Jardiniere of such vegetables as are in aeason; sauce the lamb round 
with EIfHl91Iok sauce, and send to table. 

617. BARON OF LAMB, A LA MAITRE D'HOTEL. 

PRKPABB the baron of lamb as previously directed, dish it up and 
pour round it a rich maitre d'Mtel sauce (No. 408); garnish it round 
with alternate groups of small buds of cauliflowers, and fried olive-shaped 
potatoes; glaze the lamb well, and send to table. 

Note.-Hind-quarters of lamb should be dressed in the same manner 
as barons of lamb, and may therefore be garnished with every sort of 
sauce and garnish used for the latter. 

When the larding is dispensed with, the whole of the fat as a 
matter of course should be retained on the surface of the lamb, to pro
tect the meat from losing its juices, and consequently render it unfit for 
table. 

618. SADDLE OF LAMB, A LA DAUPHINE. 

SELECT a moderate sized saddle of lamb, bone it, and having laid it 
on the table, seBSon the inside with pepper and salt, and line it with 
some quenelle forcemeat of veal or fowl,-about an inch in thickness, 
placing on the forcemeat some fillets of tongue and truffles; after 
which, fold the skirts of the saddle over-so as to encase the forcemeat 
&c., thereby giving it a plump appearance, and in order to secure its 
shape, bind it in a napkin on which butter has been spread; when the 
saddle of mutton is rolled up tightly in it, tie the ends with twine. Then 
place the saddle so prepared ~)D the drainer of an oval braizing-pan, 
cover it with the bones and trimmings; garnish with carrot, onion, 
celery, garnished faggot of parsley, four cloves, and two blades of mace; 
moisten with sufficient good stock to cover the lamb, and set it to braize 
gently on a moderate fire for about two hours and a half. When the 
lamb is done, place it on an earthen dish, untie the ends of the napkin, 
and fold the saddle up tightly, and smooth it in again: fasten the ends 
as before, and put it in pre88 between two dishes until it is nearly cold. 
Then, take the lamb out of the napkin, trim it neatly, and cover it over 
with a coating of well-aeaaoned reduced Allemande sauce, which must 
be allowed to set, after being egged over, and then be covered with very 
fine breadcrumbe mixed with one-fourth part of grated Parmesan cheese ; 
sprinkle some drops of melted fresh butter with a paste-brush over the 
whole, and put it on a baking sheet in the oven to acquire a light brown 
or fawn colour. The saddle of lamb being ready. dish it up, garnish it 
round with some 60ucMu of wild rabbits d la Pompad.our (No. 1010); 
sauce round and under the lamb, with some white Italian sauce (No. 
13), and aend to table. 

619. SADDLE OF LAMB, A LA GODARD. 

BoNK, stuff, and braize a saddle of lamb, according to the preceding 
directions; when done, put it in press between two dishes till cold. It 
ahould then be taken out of the napkin, trimmed neatly without re
moving any of the fat, or diminishing its aize, and put into a deep 
baking sheet with the broth in which it has been braized-previously 
clarified, and afterwards reduced to half glaze for the purpose; put a but
t.en4 0'1&1 piece of white paper on the top, and half an hour before dinner, 
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put it in the oven to be warmed and glazed of a fine light colour. Then 
dish it up, and pour round it a rich ragout Ii la Godard-composed of 
cock's-combs and kernels, button-mushrooms, small sweetbreads cut into 
scollopa, and trufBes - the whole to be tossed in some good allemande 
sauce. Put a border of large fJlCenelle, decorated with trufBes, and some 
larded lamb's heart sweetbreads-placed alternately round the remove, 
and send to table. 

620. SADDLE OF LAMB, A LA FINANCIERE. 

PRBPARE a saddle of lamb exactly as the foregoing, and when dished 
up, garnish, it with a rich Financiere ragout (No. 188), glaze the re
move, and send to table. 

621. SADDLE OF LAMB, A LA ROYALE. 

For the preparation of this remove, follow the directions for loin of 
veal a la Royale (No. 59!). 

622. SADDLE OF LAMB, A LA. MACEDOINE. 

BONB, stuff, and braize a saddle of lamb, as for a la Godard (No. 
619), warm and glaze it, also, in the same manner; dish it up, garnish 
it round with a rich and well prepared Macedoine of vegetables tossed in 
some Allemande sauce: surround the remove with a border of artichoke 
bottoms, or small turnips cut in the shape of cups - (boiled in white 
broth with a lump of sugar and a little salt) and filled, half with green
peas, and the remainder with very BDIalI turned or scooped carrots, 
nicely glazed; glaze the remove, and send to table. 

623. SADDLE OF LAMB, A LA MILANAISE. 

PRBPARB and braize a saddle of lamb, as previously directed; when 
glazed, dish it up, and garnish it round with macaroni prepared as fol
lows:-

Boil one pound of Naples macaroni in two quarts of boiling water, a 
pat of butter, a little salt and minionette pepper; when done, drain it 
on a sieve, and afterwards on a clean napkin, cut it into pieces two 
inches long, and put this into a stewpan with two pats of butter, six 
ounces of grated Parmesan cheese, a small piece of glaze, a ragout, 
spoonful of good white sauce, minionette pepper, and a litttle salt: 
toss the whole well together over a stove fire until quite hot, and then 
use it to place round the remove, as also some truffles, and tongue cut 
into BDIall circular scollops; these are to be warmed in a table-spoonful of 
balf glaze, and placed round the remove in alternate groups with the 
macaroni; glaze the saddle of lamb first before serving, and &end to table 
with it a sauceboat containing some of the clarified and reduced broth, 
in which the lamb bas been braized, to be handed round with the remove. 
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CALVES'·HEADS AND OX-CHEEKS, &c. 

1 COJiPRISJNG 

CaIf' .. Head, a r ,Aff9loi •• Ox-cheek bnized, a Ia Fla7lUJrttk. 
ala Pol-u.. 
a r A.lkmwlI. 

.. plain, with PiquaJlts lAnce. 
" a 10 Fi1la1lCine. .. 
" .. 

a Ia &tatwau. 
a Ia Tort ... 
a Ia MorigrJ • 

.. 
" .. .. a Ia PortrlfllMJiu. 

ala Pompatloflr. 

624, CALF'8-UEAD, A L'ANGLAISE. 

PJlOCt7RB a fine fat white BCalded calf's head, bone it in the manner 
described for preparing mock turtle soup (No, 849). then put it into a 
large pan full of cold water, in order that it may be thoroughly cleansed, 
after which, put it on the fire in a large stewpan with cold water, and 
as soon as it boils, skim it well, and allow it to boil for five minutes, 
then take it up and put it into cold water to cool. Next, drain it 
on a napkin, cut the ears out, leaving a sufficient base round them, to 
allow them to stand up; cut the cheeks, &c., into pieces two inches 
square, round the angles, and pare ·off any rough cuticle there may be 
about them j this done, proceed to rub each piece of calf's head with 
lemon-juice, then place the whole, including the tongue, in a large 
stewpan, with carrot, onion, celery, parsley roots, sweet basil, a garnish
ed faggot of parsley, &c. four cloves, and two blades of mace; moisten 
with half a bottle of Sherry or Madeira, and two ladlefuls of good white 
Btock, and let the whole to braize gently on a moderate fire, for about two 
hours. When the pieces of calf's head are done, drain them upon a nap
kin, and dish them up in a close circle round the tongue, (previously 
trimmed, glazed, and placed in the centre of the dish); then cut the 
brains into scollops, and place them in the flanks, and at each end place 
the ears, previously trimmed and curled; pour BOrne parsley and butter 
(No. 77) over the remove, and send to table, 

The calf's ears should be trimmed as follows :-First, drain them 
upon a napkin, then serape off all the giutinOUB surface from the thin 
part with the edge of a Bpoon, leaving the white gristly membrane 
quite clear; wash them in warm water, put them back upon the napkin, 
and then alit them into narrow stripes, taking care not to run the knife 
through the ends, but merely from the inner part to within half an inch 
of the point, BO as that, when the ear is turned down, it may present the 
appearance of a looped frill. 

It is customary to send a piece of boiled, streaky bacon on the aide
table when calf's head ia intended to be eaten plain; a boatful of sauce 
a la diabk, (No. 17) as an accessary to plain calf's-head, is generally 
preferred to parsley and butter, the latter being considered too insipid. 

626, CALF'8-HEAD PLAIN, WITH PIQUANTE SAUCE. 

PRBPARB the calf's head as directed in the preceding article; then put 
about one pound of chopped beef-suet into a large stewpan with carrot, onion, 
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celery, garnished faggot of parsley, four cloves, and two blades of mace j 

stir the whole with a wooden spoon over the fire until the suet is melted, 
then add the pulp of two lemons and a Bmall handful of flour j moisten 
with common white broth or water, add a little salt and a few pepper
con1S, and then set the calf's-head to boil gently for about two hours. 
When it is done, drain the pieces upon a napkin, and dish them up neatly 
round the tongue trimmed and glazed, and placed in the centre of the 
dish; place the ears, after trimming them, at each end, and on either side 
of the tongue place ha1fthe brains (which should be boild in vinegar and 
water with a little salt and some fat from the Btock-pot), make an inci
sion lengthwise in each half portion of the brains, then pour a well-made 
piqttante sauce, (No. 18), over the whole j garnish round with eight fried 
eggs and some croutom, and send to table. 

Calf's-head prepared according to the foregoing directions, may also 
be served with either Italian, ravigotte, tomataB, pttit11Yl.de, or poor man's 
sauce. 

626: CALF'S-HEAD, A LA FINANCIERE. 

BONB a calf's-head, blanch it in boiling water for about ten mi
nutes on the fire, then put it into cold water for ten minutes: drain it 
upon a napkin, trim off all the rough parts and cut it into large scollops, 
leaving the tongue and ears whole, as usual j the brains should be care
fully taken out of the head, and boiled separately, as directed in pre
vioua cases. 

The pieces of calf's-head after being first rubbed over with lemon
juice, should be placed in a braizing-pan with half a bottle of Sherry or 
Madeira, two ladlefuls of good stock, carrot, onion, celery, garnished fag
got of parsley, &c. j four cloves, two blades of mace and a few pepper
corns j cover with a thickly buttered oval piece of strong white paper, 
and put on the lid; then set it to braize gently for about two hours, with 
live embers on the lid. Twenty minutes before dinner-time, drain the 
pieces of calf's-head on to a llapkin, dish them up, in the form of a 
wreath, round the base of a fried croUBtade, (previously stuck on the 
centre of the dish with a little flour and white of egg mixed together,> at 
each end place the ears, on the ~ place the tongue, (separated 
down the centre, and rather spread out) and the brains laid thereon; 
around these should be stuck in the croaatade six or eight ornamental 
skewera, each furnished with a double cock's-comb, a large mushroom, a 
truffle, and a crayfish j pour round the whole, a rich finanW:re ragout 
(No. 188), and send to table. 

62'7. CALF'S-HEAD, A LA BEAUVAUX. 

SELBCT a small, well-shaped white calf's-head, bone it carefully, 
as before directed, keeping the skin as whole as possible. When 
the head has been boned, wash it thoroughly, wipe it with a clean 
cloth, season inside with pepper and salt, and then fill up the entire 
vacant space occasioned by the extraction of the skull and jaws, with a 
well-seasoned qut1Ulle force-meat made of veal, mixed with some chop
ped parsley and mUlhrooms; when the calf'a-head is thus again plump
ed up to its original size, by means of the force-meat, it must be secured, 
by sewing up all the apertures with small twine and a trussing-needle of 
proper size. When this part of the process is completed, roll the calf's-
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head up tightly in a well-buttered napkin satumted with lemon-juice (to 
keep the head white); then place the ca1f's-head in a bmizing-pan with 
one pound of chopped auet, carrot. onion, celery, garniahed faggot, cloves, 
mace, pepper-corns, and a spoonful of salt; moisten with good common 
white stock, cover with the lid, and set it to boil gently for about three 
houN. 

About half an hour before dinner-time, take the calrs-head up on a 
dish, remove the napkin. trim the ears, shred them and turn them down, 
that they may appear frilled; then place the ealrs-head, perfectly dmined 
from any moisture, on the centre of the dish, and remove all the twine 
with which it has been sewn up. and maak it allover, excepting the ears, 
with a prepamtion of four yolks of eggs. mixed with a pat of melted 
butter. and seasoned with pepper and salt, and a little nutmeg; then 
co O'er the whole with fine bread-crumbs. fried in a sa\\tapan, with a little 
butter, of a fine bright colour, and place the head in the oven for five 
minutes, that the breadcrumbs may dry on, taking care to cover the 
ears with wet paper, to keep them white, and prevent them from 
cockling up and spoiling their effect. As soon as the bread-erumbs have 
dried on, remove the paper from the ears, sauce round with a ragout, 
composed of the tongue cut into seollops. as also the brains, some button
mushrooms, and green gherkins, cut into the shape of olives; allow 
these to boil up for two or three minutes in a well-made poivrade sauce 
(No. 29); garnish round with Borne quenellu of veal, or chicken, 
coloured with ra'lligoUe, or spinach.green (No. 285); Btick in four orna
mental silver skewers, garnished with a crest of red tongue, a large 
truffle, and a decomted quenelle, and send to table. 

&18. CALF'S-HEAD, A LA TORTUE. 

BONB, blanch and trim a calra-head, cut it up into large aeollops, 
keep the ears whole. neatly trim the pieces, and toBS them in the 
juice of a lemon; put them into a atewpan, with carrot, onion, celery, 
garnished. faggot. cloves, mace, and a few pepper-eorns; moisten with 
half a bottle of Madeira, or Sherry, and two large ladlefuls of good stock; 
cover with a well-buttered stiff-paper, and put on the lid; set the whole 
to bmize on the stove for about two hours. When the pieces of calra
head are done, dmin them on a napkin, and afterwards dish them up, in 
the form of a close wreath, round the base of a fried bread croultade . 
place the ears at the ends, and on the flanks: if the party be large, tw~ 
extm ears should be procured, as the four make the dish look much 
handsomer: next, place the tongue, cut down its centre, and spread 
out on the top of the crotUtade; on this put the bmins, which must 
be kept whole and white, and round these, on the crou8tade, should be 
stuck six ornamental silver skewers, garnished with a double cockscomb, 
a large mushroom. a queneUe. a truffle, and a large cmy-fish ; sauce round 
with a well-made sauce a la torlu.e (NO.9); garnish the dish round 
between the spaces of the ears, with four larded and glazed sweetbreads, 
and eight deeomted queneUu, and send to table. 

629. CALF'S-BEAD, A LA MARIGNY. 

PuPAU and bmize a calC's head as directed for dressing a caire-head 
a lG bmU1Ia1lz. When done, take it out of the napkin, and drain 
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all the moisture from it, place the head on a dish, remove the twine used 
to secure its shape. trim the ears, and then sauce it allover (the ears 
excepted) with a well-aeaaoned ratIigoUe sauce j garnish round with a 
border of cray-fish, and green gherkins, and send to table. 

Note.-It is not necessary, in all cases, to garnish each remove as 
richly as heretofore set forth: many of the accessories, on every day occa
sions, might be regarded as extravagant. What to omit in such cases, 
must be left to the judgment of the experienced cook acquainted with 
the means and taste of his master. 

630. OX-CHEEK BRAIZED, A LA FL.UlANDE. 

'PBOCURB two fresh ox-cheeks, bone and trim them. ~d then place 
them in a large oval braizing-pan on the drainer, garnish with the usual 
complement of vegetables, &c., add the trimmings, moisten with suffi
cient broth from the stock-pot to cover the whole, and set them to boil 
very gently by the side of the stove-fire for about five hours. When 
the ox-cheeks are thoroughly braized, and are become quite tender, take 
them up carefully, and put them in press between two dishes, until cold; 
then trim them neatly, giving them an oval or oblong shape, and put 
them into a deep frica'1Ukau pan with the broth in which they have been 
braized (clarified and reduced to half its original quantity), and set them 
by in the larder, till about three quarters of an hour before dishing up j 
then put the ox-cheeks in the oven, or on a slow-fire, to get gradually 
warm, and to glaze them brightly, with their own stock. Next place 
them on their dish, the one resting on the other, garnish them round with 
a border of Brussels sprouts boiled green, and tossed over the fire in a 
stewpan, with two pats of butter, grated nutmeg, pepper and salt; 
or, when these fail, in their stead use braized cabbages; then add 
a border of alternate groups of well-prepared, and nicely-glazed carrots 
and turnips, cut into fancy shapes, and also some small-sized glazed 
onions. Sauce with an Eapagnole or poivrade sauce, and send to table. 

631. OX-CHEEK, A LA POLONAISE. 

BONB and trim two ox-cheeks; prepare them for braizing as directed 
in the foregoing case; moisten with half a bottle of Sherry, and allow 
them to simmer on the stove-fire for about ten minutes, add stlfficient 
stock to cover them, and again set them on the stove to boil; skim and 
put them by the side of the fire, to continue gently boiling for five hours. 
When the ox-cheeks are sufficiently braized, and are become quite tender, 
put them in press between two dishes; when cold, trim, and afterwards 
cui them &cross the grain, into very thin slices. Then stick a number of 
triangular croutom of fried bread, in an oval form, on the dish, within 
two inches of the edge, and within this coronet, place a layer of the thin 
slices of the ox-cheeks, over which spread some sauce made in the follow
ing manner :-

Shred the rind of two oranges very thin, and perfectly free from pith, 
boil it in water for five minutes, drain and retiesh it in cold water, and 
then add it to a small ladleful of good E8JHI!IIIOle sauce, half a pound of 
red-currant jelly, four chopped shalots, a little grated nutmeg, and the 
juice of one lemon; boil the whole togethel, stirring it the while with a 
wooden spoon, and use this preparation as directed above. Having thu8 
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eontinued alternately, adding layers of ox~heek and sauce, until the 
whole fonns a dome; mask it over Wlth the remainder of the sauce, and 
after smoothing the Burface with the blade of a knife, cover it with BOme 
light-coloured raspinga of roll, bruised and sifted for the purpose. About 
three quarters of an hour before dinner, put the dish in the oven, when 
moderately hot, to allow the preparation to get thoroughly warm ; garnish 
with a border of fried eggs and glazed onions, pour BOme of the same 
sauce round it-this, howevllf, must be thmner than that directed to be 
used for mixing with the ox-cheeks-and serve. 

6~. OX-CHEEKS, A L' ALLEMANDE. 

BRAIzB the ox-cheeks as directed in the foregoing case; when done, 
put them in preBS, and after being trimmed, place them on a but
tered baking-sheet, and mask them all over with the following prepara
tion :-Bake some pieces of crumb of bread of a light colour, pound and 
sift them; use this powder to mix into a pBlite with port wine, a table
apot.nful of cinnamon· powder, and 20z. of pounded Bugar; mix the whole 
well together, and spread it all over the ox-cheekB. Three quarters of 
an bour before dinner-tina.e, put the ox-cheeks in the oven, when mode
rately hot, to get warmed through; then, place them on their dish, garnish 
round with groups of small qutnelle. of potatoes (No. 812) and stewed 
prunes, sauce them round with German sweet sauce (No. 61), and send 
to table. 

633. OX-CHEEKS, A LA PORTUGAISE. 

BRAIZB the ox-cheeks; when done put them in press, trim, and place 
them in africa:ndeau pan, with the clarified and reduced broth in which 
they have been braized; and having wanned them in thiB, and glazed 
theme with it, dish them up j garnish round with a border of eggs 
larciB, or Btutred and fried (No. 880), pour some Portuguese sweet sauce 
(No. 59) round the ox-cheeks, and send to table. 

634. OX-CUEEKS, A LA POMPADOUR. 

BRATZB the ox-cheeks very tender, and. after having put them in press, 
and then trimmed them, mask them over with a coating of reduced 
aUlet sauce (No. 86); when the sauce has beeome set by cooling on the ox
cheeks, egg them oyer and bread-crumb them with very fine bread~rumba 
nrixed with one fourth of grated Parmesan cheese; sprinkle over a 
little butter, place them on a well buttered baking. sheet, and an 
hour before dinner, put them in the oven to bake of a fine bright colour; 
dish them up, garniBh round with a ragout of ox-palates in a 
brown Italian sauce (No. 209), finish with a border of croquettu of 
ox-palates, and send to table. 

Note.-Besides the foregoing methods of dressing ox~heeks, they may 
also be served with a jardiniere, Maddoine, tomataa larN, (No. 1160) 
braized red cabbage, Soubise, or Bretonne purh., stewed peas, or aspa
ragus peas. 

Although in the preceding cases, it is directed that two ox-cheekB should 
be used for a remove, it does not follow that in all cases two are requi
site: more frequently, one will prove to be quite sufficient for the pur
pose. 

N 
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REMOVES OF PORK, AND ROASTED SUCKING PIGS: 

Boiled Leg of Pork, a r Ang/4w. 

Rout Leg of Pork. 
Roast Loill of do. Rou, Neck of do. 
Rout Oriakin.of do. 

a r Alkma..de. 

COMPRISING 

635. BOILED LEG OF PORK, A L'ANGLAISE. 

SAW oft' the shank bone of a salted leg of dairy-fed pork, then put 
it into a large braizing pan or stock-pot, fill this nearly full with cold water, 
and add six carrots, as many turnips, one head of celery, and an onion 
stuck with three cloves. Set the pork to boil gently by the side of the 
stove fire for about three hours-the exact time depending on it. '!Iize. 
While the pork is boiling, trim a dozen and a half of small turnips and 
as many young carrots, boil these separately, and reserve them for garn
ishing the remove. When the pork is done, drain, trim, and dish it up ; 
place the carrots and turnips alternately round the remove, pour BOrne 
plain gravy under it, put a rufHe on the bone, and send to table. 

A peas-pudding is usually served from the side-board, made as follows: 
BOak a pint of yellow split peas in cold water for about six hours; drain 
and tie them rather loosely in a napkin or pudding-cloth, and boil them 
with the pork-about three hours will suffice. Take them up, pound 
them in a mortar with two pats of fresh butter, and rub .them 
through a fine wire sieve; then put this pur~e into a stewpan, add 
the yolks of four eggs, pepper, salt, and nutmeg; mix the whole well 
together with a wooden spoon, and after having spread a napkin with 
fresh butter, place the puree in the centre, draw the eorners up on the 
left hand, and with the right tie up the pudding with string; then place 
it to boil for an hour, after which turn it out carefully on to a vegetable 
dish, anq se'lve. 

638. BOILED LEG OF PORK, A L'AtLEMANDE. 

PICKLB a leg of pork with four ouncei of saltpetre, ditto of moist 
sugar. half-a-pint of vinegar, cloves, mace, sweet basil, and marjoram, 
thyme, and bay leaf, and the uaual quantity of common salt; boil it as 
directed in the foregoing article. When done diah it up, and after gar
nishing it with larurkraut, (No. 166) aurround it with a border of 
glazed carrota, turnips, and oniona; pour BOme poittrade sauce (No. 29) 
over it, and send to table. 

637. ROAST LEG OF PORK, A t' ANGLAISE. 

PSOCUBB a leg of fresh dairy-fed pork; make a large incision just below 
the knuckle, between the skin and meat, for the purpose of introducing 
the atuffing of aage and onion, which must be secured by sewing it up 
with small twine; then with a sharp pointed knife score it allover in the 
following manner: with the left hand hold the pork finnly, and with a 
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very sharp knife score the skin acroBS in parallel lines a quarter of 
an inch apart; then spit the joint, and roast it for about two hours and 
a half; when done, dish it up. pour a rich brown gravy under it, and 
send to table with apple sauce. 

The stuffing for the pork should be thus prepared: chop a dozen sage 
leaves and Bix large onions, boil these in water for three minutes, and 
after having drained them on a sieve. put them into a stewpan with pep. 
per and salt, and a pat of butter; set the stuffing to simmer gently over 
a very slow fire for ten mil!utes, and then use it as directed above. 

638. R~ST LOIN OF PORK. 

TRIM, score; and separate the bones of the loin of pork with a small 
chopper or meat saw; make an incision in the upper part of the loin for 
placing the stuffing, sew it up with small twine, and having passed a 
strong iron skewer through it lengthwise, tie it finnlyon to a spit at both 
ends. About an hour and a quarter before dinner time, put the pork 
down to the fire to roast, and when done dish it up; pour some brown 
gravy under it, garnish it round with a border of small potatoes fried of 
a light colour, and send to table with apple sauce. 

639. MAST NECK OF PORK. 

SAW the chine bone neatly off, stuff the neck of pork with sage and 
onion, spit. roast, and dish it up as directed for the loin, and serve. 

640. ROAST GRISKIN OF PORK. 

THB piece called griskin is that part of the pig which is cut from the 
side of a bacon hog, being the lean from the neck and Join: this should 
be lightly sprinkled with salt the day before dressing it for table; it 
must then have a long iron skewer paBBed through it lengthwise, and 
tied OD to a spit. About an hour and a quarter before dinner put it to 
roast, and when the griskin baa been down an hour, shake some flower 
over it with a dredger, and afterwards Bprinkle Bome chopped sage and 
onions upon it. When the pork is done, dish it up, pour some brown gravy 
under it, and send to table with two sauceboats containing apple. and sage 
and onion sauce, the latter to be prepared as follows: chop a dozen sage 
leaves and four onions, and after having boiled them two minutes in 
water, drain, and put them in a Btew-pan with a pat of butter. pepper 
and salt; set these to simmer on a very .low fire for ten minutes, and 
then add half-a-pint of good brown gravy. boil the whole together for five 
minutes and serve. 

641. ROAST SUCKING-PIG. A L'ANGLAISI. 

IN selecting a sucking-pig for the table. those of about three week. old 
are generally preferred. their meat being more delicate than when 
allowed to grow larger. Let the pig be prepared for dressing in the usual 
way, that is, scalded. drawn, &c., pettitoes cut off, and the paunch 
filled with stuffing previously prepared for lhe purpose as follows: chop 
two large onions and a dozen sage leaves, boil them in water for. two 
minutes, and after having drained th& sage and onion on to a sieve, place 
it in a stew-pan with a pat of butter, pepper and salt, and set the whole 
to simmer gently for ten minutes on a very slow fire; then add a double 
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hand f bread bs, t pats of , an yolks wo eggs, 
stir the whole over the fire for five minutes, and then use the stuffing as 
before directed. When the lucking-pig is stuffed, sew the paunch 
up wine, the pi roasti careful tening n the 
at nd w small skewe hich I be ugh 
shoulders and hips to secure it tightly, so that it may on no account 
Blip round when down to roast. The pig will require about two hours to 
roas rough d sh be tly with e b 
dip salad (Oil better ed fo purpo han ei 
drippmg or butter, giving more crispness to the skin; when basted with 
oil, the pig will, while roasting, acquire a more even, and a finer colouro) 
Wh ne, tak 0 up fr e fire e spit imm 0 y cut 
head with kni d lay a pIa the h seto N 
cut t e pig in two, by divldmg it first With a sharp knife stl"8lght down 
the back to the spine, finishing with a meat saw; a large dish should be 
held under the i while °t 0 thus be° divided 0 to whO h 0 may f II 
whe mplete t thr ; pI e two back back on 
dish, out dO ing th uffing. p the h two, p e brao 
B smaIl stew-pan, triin oft' th~ snout and jaws, leaving only the cheeks 
and ears, place these one at each end of the dish surround the remove 
with rder 0 all po fried light r, in e cI 
butt pour some brow y, an d to with 
following sauce: to the brains, put into a small stew-pan as before direc
ted. add a spoonful of blanched chopped parsley, pepper, and salt, a piece 
of g the si a alnut e we e but uce, 
the of a I ; stir whole togeth er the and w 
quite hot, Bend It to table separately in a boat, to be handed round 
with the sucking-pig. 

64 OAST KING- A L RIGOR 

PROCURB 8 plump fresh killed sucking-pig, and fill the paunch with the 
following preparationo Wash and thoroughly clean two pounds of fresh 
tru are th nd af rds c em in ces re ling s 
wal but ut tn ng th uch ; nd t rings 
trimmmgs in a mortar with about two ounces of butter j then put them 
into a stewpan with the truffles, and add thereto about one pound of 
scra d fat bac bay-l and a prigs yme weet 0 

chop ne, s grated eg, pe and smal e of ga 
and a poun 0 fat livers of fowls pounded for the purpose. Set the 
whole over a moderate fire, stirring it the while with a wooden spoon; 
when the trufHes have simmered on th tove f bout te 0 utes, tak 
the and them 01, fil paun the s g-pig 
the , sew with e, spi r088 direc n the p 
ceding article; when done, dish up in the same manner, taking care t(l 
send with it all the truffles: pour some pt.rig~ sauce (Noo 23) under 
it a nd to • 

643. ROAST SUCKING-PIG, A LA CHIPOLATA. 

ROAST sixty chestnuts peel and then boil them with a quart of 
com for t y min rese If in all ste , and 
the nder one p of po sage- and is kin 
.tuffing to fill the paunch of a sucking-pig; sew it up with a trussing 
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needle and atring, spit. and roast it in the usual manner j and when 
done, dish it up as directed in the foregoing cases; observing, that the 
stuffing should be kept as whole as possible in the separated aides. Garn
ish with a richly varied ckipolata ragout (No 190), and again round 
this place eight decorated quenellu; a dozen large cray-fish should also 
be placed up the centre, one over-laying another: glaze the pig and 
serve. 

644. ROAST SUCKING-PIG, A LA PROVENCALE. 

RoAST sixty large chestnuts, remove their husks while yet hot, and 
after pounding them in a mortar with four ounces of butter. rub the 
produce through a wire sieve, and put the pur~e into a atewpan: add 
thereto. a few chives, sweet basil, parsley. thyme, and one bay-leaf well 
chopped. a little grated nutmeg, pepper and salt, and the yolks of three 
eggs; mix well together, and use this preparation to fill the paunch of a 
plump sucking-pig, and roast it in the manner already directed. Then, 
cut it up and place it upon the dish. garnish the remove with a border of 
tomatas au grtUin (No. 1160), pour some GaICOn1UJ or provenf(lle 
.uce under it, and send to table. 

646. ROAST SUCKING-PIG, A LA NAPOLITAINE. 

TAXB half a pound of polenta,* mix it in a stewpan with a quart of 
good C01IJJOmm~. four ounces of grated Parmesan cheese, and the same 
quantity of butter j season with nutmeg, pepper and salt; stir the whole 
on the fire quickly till it boils, and then continue stirring it on the 
fire until it assumes the appearance of a soft paste, when add four ounces 
of picked Sultana raisins and a small pot of orange marmalade; mix the 
whole lightly together. and with it fill the paunch of the sucking-pig: 
roast it in the usual way. divide and dish it uP. garnish with a border of 
polpdtU (No. 1062). pour a well made Napolitaine sauce (No. 63), under 
the pig, glaze the remove, and send to table. 

Note.-In addition to the foregoing different methods for dressing suck
ing-pigs, they may also be served d la jinanciere. with poivrade, tomata. 
maitre d'Mtel, piquame, or RobeI't. breton1UJ .uce. 

BRAIZED HAMS: 

Brai&Pd Ham, widl Spinach, &c. 
Westphalia Ham, Ii I"E_. 

.. baked. 

COMPlU8lNG 

Weotphalia Ham, routed, Ii Ia St. 
Jamn. 

.. a fa Pari_lttI. 
Orenada and BayOllDe Ham .. 

646. BRAIZED HAM, WITH SPINACH, ETC. 

WRBN about to dress a ham, care mUlt be taken after it has been 
trimml..od. and the thigh-bone removed, that it be put to soak in a large 

• A kind of farina much uled in Italy, oblained from Indian com. 
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pan filled with cold water; the length of time it should remain in soak, 
depending partly upon its degree of moisture, partly whether the ham be 
new or seasoned. If the ham readily yields to the pre88ure of the hand, it 
is no doubt new, and this is the case with most of those sold in London in 
the spring season; for such as these, a few hours soaking will suffice; but 
when hams are properly seasoned, they should be soaked for twenty
four hours. Foreign hams, however, require to be soaked much longer, 
varying in time from two to four days and nightL The water in which 
they are soaked should be changed once every twelve hours in winter, 
and twice during that time in summer; it is necessary to be particular 
also in scraping oft' the slimy surface from the hams, previously to replacing 
them in the water to finish soaking. 

When the ham has been trimmed and soaked. let it be boiled in water 
for an hour, and then scraped and washed in cold water; place it in a 
braizing-pan with two carrots, as many onious, a head of celery, 
garnished faggot, two blades of mace, and four cloves; moisten with 
sufficient common broth to float the ham, and then set it on the stove 
to braize very gently' for about four hourL To obtain tenderness 
and mellowness, so essential in a well dre88ed ham, it must never be 
allowed to boil, but merely to simmer very gently by a slow fire. This 
rule applies also to the braizing of all salted or cured meatL 

When the ham is done, draw the pan in which it has brai~ 
away from the fire, and set it to cool in the open air, allowing the ham 
to remain in the braize-by this means it will retain all its moisture
for when the ham is taken out of the braize as soon as done, and put 
on a dish to get cold, all its richneu exudes from it. The ham 
having partially cooled in its braize, should be taken out and trimmed, 
and afterwards placed in a braizing-pan with some of its own stock; 
and about three· quarters of an hour before dinner, put either in the 
oven or on a slow fire. When warmed through place the ham on a 
baking-dish in the oven to dry the surface, then glaze it, replace it in 
the oven again for about three' minutes to dry it. and glaze it again; by 
that time the ham if properly attended to, will present a bright appear
ance. Put it now on its dish, and garnish it with well dressed spinach 
(No. 1 I 55), placed round the ham in table-spoonfuls, shaped like so many 
eggs; pour some bright upagnok sauce round the base, put a ruffle on 
the bone, and serve. 

D ot~.-Any of our home-cured hams, dressed according to the forego
ing directions, may also be served with a garnish of asparagus-peas, 
young carrots, a jardinibe, 'I1I4Cbloine, green-peas, broad-beans, French
beans, or Brussels sprouts. 

647. WESTPHALIA HAM, A L'ESSENCE. 

TRIM and remove the thigh-bone from a Westphalia ham, and let it 
soak in cold water for two or three days, according to the probable 
length of timt' it may have been cured; then boil it in water for an hour, 
and after having washed it in cold water, put it into a large braizing
pan, with two carrots, as many onions, a head of celery, a faggot of pars
ley and green onions, thyme, sweet basil, and bayleaf, four cloves, and 
two blades of mace; moisten with two glasst's of brandy, half a bottle 
of sherry, and sufficient broth to float the ham. Then set the ham to 
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boil, or rather to simmer, very gently on a Blow fire, from five to six hours: 
taking care, during the procesa of braizing, to probe it occasionally after 
the first four hours, in order thereby to ascertain how much longer it may 
be necessary for it to remain on the fire to effect the desired purpose. 

When the ham is braized sufficiently tender, and after it has been 
allowed to remain in its own liquor for an hour or so, drain it on to a 
dish, divest it of the rind to within four inches of the knuckle-bone; 
this portion of the rind must be cut with a small sharp knife, so aa to 
form a neat design in the shape of leaves, palms, or scolJops, disposed in 
a fan-like form. Trim the fat of the ham smooth, without removing 
any more of it than is really necessary to give it a neat appearance. Put 
the ham in the oven on a baking-sheet for ten minutes, first absorbing 
every particle of grease from the surface with a clean cloth c then glaze 
it, replace it in the oven again for five minutes; glaze it once more, 
and place it on its dish; garnish it round with any of the dressed vege
tables indicated for Braized Ham, with spinach, &c. (No. 64-6), sauce 
with bright el'fHl!l'1'Ole sauce, mixed before reduction witla a glBBB of Sherry, 
and about a pint of the liquor in which the ham has been braized; place 
a rufBe on the bone, and send to table. 

648. WESTPHALIA HAlrI, BAKED. 

TRIK, and partially bone, a Westphalia ham, by removing the thigh
bone; soak it, aa usual, in cold water, for forty-eight hours, at least. and 
afterwards boil it in water for half an hour; this part of the operation 
should be executed in time to allow the ham to soak a day and night. 
previously to its being dressed in some wine mirepoire (No. 286) in a deep 
baking-dish. Cover the ham with two sheets of oikod paper, and over the 
whole lay a covering of paste, such as is used to cover venison with, and 
applied similarly to a pie-crust, taking care to secure it thoroughly 
all round, 80 as to prevent the escape of the volatile properties of the 
essence of the ham, &c., which by condensation, and subsequent absorp
tion, impart to the ham that peculiarly fine flavour which renders this 
method of dressing hams so much esteemed by gcutr01/.O'11la. Having 
prepared the ham in every particular according to the above direc
tions, about five hours before dinner. time, let it be put in the oven to 
bake slowly. observing that the heat of the oven should be moderate, in 
order that the moisture be not reduced, 80 aa to render the ham dry, which 
would spoil it entirely. When the ham haa been in the oven about four 
hours, take it out of its braize, trim it. and then place it on a baking
sheet in the oven, to dry the surface; glaze it in the usual manner, and 
after having clarified the mirtpoix in which .the ham haa been baked, add 
aa much thereof as will suffice to give flavour to some eqJQ.gnok sauce. 
reduce it to a proper consistency. and use it to pour round the ham, 
when sent to table. Hams dressed according to the foregoing method, 
may be garnished aa follows :-a la ji1Ulllciere, a la pbigueuz. a la 
ParWienne, a la MacUoine, a la iardi1liire, a la Flamande; with stewed 
peas, uparagus-pe88, young carrots, spinach, broad-beans, &c. 

NaIe.-If the ham. dresaed as above, be intended to be eaten cold, it 
mould be allowed to remain in its braize until it becomes set in a jelly, 
it must then be taken out, trimmed, glazed, and dished up with Borne 
aspic jelly, made with the addition of the essence of ham. 
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649. WESTPHALIA HAM, ROASTED A LA ST. JAMES. 

PUPARB a Westphalia ham in every respect according to the first part 
of the previous directions, and having allowed it to steep in the mirepoiz 
the allotted time, run a large iron skewer through it, and fasten it at each 
end on to the spit with string; next reduce the mirepoi:e, vegetables, &c., 
of which it is composed, and cover the under part of the ham therewith; 
then wrap the whole of the ham up with large sheets of cartridge
paper, previously well oiled for the purpose; over the paper put a cover
ing of venison paste, a8 is usual when about to prepare venison for 
roasting. Cover the said coating of ftour and water paste, with greased 
paper, and tie on thia with string. About five houri before the ham ia 
required for table, put it down to roast before a moderate fire; when 
it has been down about three houri and a half, take it up, make a hole 
in the paste, and with a funnel, infuse half a pint of brandy, or in pre
ference to this, if you have it, as much Malaga wine; stop the hole up 
with paste, and put the ham down to the fire to roast for twenty minutes 
longer; then take it up, and remove it carefully from the spit, 80 as 
not to lose any portion of the essence contained within the coating of 
crust that surrounds the ham. Trim the ham, and set it to dry on a 
baking-sheet in the oven, glaze it and di8h it up, using the essence· 
reserved for the purpose, in order to give ftavour to the sauce intended to 
be served with it. 

Westphalia hams, thus dre8sed, may be served with any of the gar
nishes described as appropriate for baked hams. 

650. BRAIZED lIAM, A LA PARISIENNE. 

TRIM, soak, and boil a ham, either \Vestphalia or home-cured, aa the 
case may be; when it has boiled in water about an hour, take it up and 
put it into cold water, and after having scraped the lind clean, place it 
in an oval braizing-pan, with two carrots, as many onions, a head of 
celery, and garnished faggot of panley, six cloves, and two blades of 
mace; moisten with a glass of brandy and half a bottle of sherry, and 
sufficient broth to cover the surface of the ham; put the lid on, and aa 
soon aa it haa boiled, set the pan on a slow fire, to continue gently 
braizing for about five hours and a half. When the ham is done, take it 
up and trim it, leaving, a8 usual, enough of the rind adhering to the 
knuckle part, and on this cut out (with the point of a sharp knife) an 
ornament resembling leaves, or acollopa, spread out in a fan-like fon11; 
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glaze the ham, and put it on its dish, raised on an oval crOUlltade, 
two inches and a half high, fonned to the shape of the ham, cut round 
in flutes, and fried of a light colour; round the base, place a dozen or 
fifteen small fluted croUli4de. of fried bread, filled with green-peas, aspa
ragus-heads, carrots and turnips, BCOOped out in the form of very small 
olives, and nicely glazed. Glaze the ham, put the paper rufile on the 
bone, and serve. 

Send some bright EBpafJ1UJle sauce, mixed with some of the essence of 
ham, previous to reduction of the sauce, in a sauce-boat, to be served 
with the ham from the sideboard, when it is carved. 

N ote.-Grenada, Bayonne, and foreign hams in general, are prepared 
for the table, according to the directions given for dreuing Westphalia 
hams. 

REMOVES OF VENISON, RED DEER, AND ROEBUCK: 

COlllPRJIllNO 

Haunch of VeniIOD,,. r A"fIIaw. 
" II r Allemande. 
" " fa St Ge<Jrgt!. 

Haunah of Red Deer routed, a I·E~. 
,. a fa Gltmgarry. 

HauDch of Red Deer, a fa Kiattaird. 
Necks of Red Deer, a fa MaN Stuart. 

,. a la SL .ANdrew. 
Fillets of Red Deer, a la Royale. 

661. HAUNCH OF VENISON ROASTED, A L'ANGLAISE. 

SAW oft'the shank bone, remove the sinew, pare away the dark 
dry skin from the skirt, and also the dried surface of the under part. 
Then cover the haunch with a large sheet of buttered paper, and over 
that, place a covering of flour and water paste, about half an inch in 
thickness; envelop the whole with two large meets of cartridge-paper, 
and having fastened these on with string, place the venison in a cradle
spit, or, if that be wanting, the haunch of venison should be first put on 
the common spit, preparatory to its being covered as aforesaid. If the 
haunch be a fine one, it should be allowed from four hours to four and a 
half to roast, and about twenty minutes before it is done, the paste and 
paper mould be removed, and Ii little salt sprinkled over it. Then with 
a dredger box shake over some flour to froth and colour it; baste it with 
four ounces of fresh butter, and about five minutes after, take the 
haunch up from the fire, place it on its dish, pour a rich brown gravy 
under it, put a paper ruffle on the bone, and send to table, with a sauce
boat filled with sweet sauce (No. 65). 

662. HAUNCH OF VENISON, A L'ALLEMANDE. 

Tlmt and remove the spine-bone from a small haunch of venison, 
place it in an oval braizing-pan with four carrots, four onions, two 
heads of celery, a garnished faggot of parsley, six cloves, and two 
blades of mace; moisten with a bott1e of red wine, and sufficient 
broth to cover the surface of the venison; lay on it a buttered 
paper, and put on the lid, and after having allowed it to boil on a 
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brisk stove-fire, place it in the oven or on a moderate fire to continue 
braizing very gently for about from five to six hours-taking care to 
moisten the surface frequently with ita own braize. When the venison 
is done, take it up on a deep baking-dish, put about a pint of ita own 
broth under it, trim it neatly and mask it all over with a thick coating 
of the following preparation: bake some slices of bread of a light-brown 
colour, and afterwards pound and sift them, put one pound of this into a 
basin, and add thereto half an ounce of powdered cinnamon, four ounces 
offine sugar, and as much port wine as will suffice to moisten the whole 
into a thick paste; use this to cover the haunch of venison, smooth it 
over with the blade of a knife. and put it in the hot closet to dry the 
surface of the crust. When about to send to table, place the venison on 
a dish, pour some Victoria cherry sauce, (No.6') round it, garnish with 
alternate groups of prunes stewed in wine, and potato quenellu; put a 
rufHe on the bone and serve. • 

663. HAUNCH OF VENISON, A LA ST. GEORGE. 

TRtM a haunch of venison in the usual manner, and with the point of 
a small knife make a circular incision about eight inches in diameter, 
just below the knuckle, on the upper part of the haunch, and with a 
large knife remove the surface of the part so marked out, in order to 
leave the place bare, preparatory to its being thickly and neatly larded 
as for a fricandeau. Then prepare the venison for braizing-in every 
respect following the directions given for that part of the process in 
the preceding article; having carefully and frequently moistened the 
surface of the venison during the time it is braizing, and kept a sup
ply of live embers of charcoal on the lid of the braizing-pan, the venison, 
when done, will present, if properly attended to, a bright appearance. It 
should then be taken up to drain on to a common dish, and after being 
glazed, and dished up with a rich jinanci.tre ragout, (No. 188) in a 
poi'lJ7'(U/,e sauce made with port wine, garnish the haunch with eight orna
mental silver skew~ each furnished with a large double white cock'.
comb, a large black truffie, a cray-fish, and a decorated queneIJe i put a 
handsome rufHe on the bone, and send to table. 

664. HAUNCH OF RED DEER ROASTED, A L'ECOSSAISE. 

PREPARE and roast this kind of venison as described for dressing a 
haunch of venison a fA nglaise i observing that it is necessary to allow 
it to hang longer than any other sort before dressing it, as it will be found 
to eat tough, if due attention be not paid to the time of keeping it. 

655. HAUNCH OF RED DEER, A LA GLENGARRY. 

TRIM and remove the whole of the chine-bone of a haunch of red deer, saw 
off the shank aM scrape the leg bone so as to show about an inch. Then 
pare oft' the whole of the surface, (excepting the fat part,) in an oval fonn, 
and lard it closely like a fricafl(uau; place the haunch in a large 
earthen pan with sliced carrot and onion, parsley, bay-leaves, and thyme, 
cloves, mace, and bruised pepper-corns, adding to these a gallon of com
mon vinegar, a handful of salt, and half a gallon of water; let the 
haunch steep in this pickle for three or four days, taking care to turn it 
over twice a-day, and at the expiration of that time, the venison will be 
fit for dressing. . 
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After the venison has been marinaded, place it in a large oval braizing
pan. and garnish with four carrots, four onions, four heads of celery, two 
garnished faggots of parsley, &c., eight cloves, and four blades of mace; 
moisten with a bottle of Madeira, and three large ladlefuls of good broth: 
cover with a sheet of thick brown paper well buttered, let it boil, and 
then place the lid on with live embers of charcoal upon it, and put the pan 
on a moderate stove-fire to braize gently for seven hours-moistening the 
larding of the venison frequently with its own liquor, by which means 
when the venison is done. it will be nicely glazed. It should now be 
taken up on to a baking sheet. and placed in the oven for a few minutes 
to dry the larding; then glaze and dish it up. Pour a well-made poivrade 
aauce (No~ 29) under it, garnish it round with quenelle. of grouse, bread
crumbed and fried, and at each end place groups of venison fry ; put a 
ruffle on the leg-bone, and send to table with sweet sauce, separately in 
a boat. 

606. HAUNCH OF RED DEER, A LA KINNAIRD. 

PBBPARB and dress a haunch of red deer exactly as the foregoing; when 
done, glazed and dished up. garnish it round with alternate groups of 
med potatoes (cut in the shape of large olives, and fried in clarified but
ter) and round potato croquettu; pour a well-made sweet sauce (No. 
66) under it, and send to table. 

667. NECKS OF RED DEER, A LA MARIE STUART. 

To make a handsome remove, two necks are required; from these, 
saw off the chine bones and shorten the ribs to about five inches in 
length; then remove the whole of the sinewy covering from the meaty 
part of the necks, leaving a perfectly even surface, which must be larded 
closely in the usual manner-observing that when about trimming the 
necks of deer, care must be taken to leave the whole of the fat that covers 
the ribs. When the necks have been larded, marinade them in the 
pickle prescribed for the haunch; and allow them to steep in this for a 
couple of days and nights, when they will be ready for dressing. Take 
them out and prepare them for braizing in like manner to the haunch, 
proceeding in all respects the same way. When done, tak,e them up on 
to a baking sheet, and put them in the oven to dry the larding for a few 
minutes, glaze them, and place them on their dish in the form of a 
cMvauz-de-friu: this is effected by placing the necks on their base, and 
allowing the rib bones to fall over, or between each other, showing the 
larded parts outside. Garnish them with a Parisian ragout (No. 
208), and a border of quenella of pheasant a la Richelieu, (No. 1004), 
at each end; and along the ridge occasioned by the meeting of the rib 
bones, place a line of trimmed cray-fish; glaze the larding of the venison, 
and serve. 

668. NECKS OF RED DEER, A LA ST. ANDREW. 

PRBPARB and braize two necks of red deer in the manner last mention-
1:<1, when done, glaze and dish them up after the same directions; gar
nish with a rich jinancine ragout. (No. 188) with poivrade sauce; sur
round them .with a border of quenellc& of grouse, decorated with truffles; 
at each end place a cromtade of bread cut in the shape of a vase, and 
fried of a light colour, and fill it with a group of four large truffles. and 
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on the flanks of the dish, put a group of large cray-fish: glaze the lard
ing, and send to table. 

659. FILLETS OF RED DEER, A LA ROYALE. 

TAKE out the fillets of two necks of red deer, which must be cut with 
part of the loin adhering to them ; trim and lard them allover the up
per surface, after which steep them in a marinade, (No. 288,) for two 
days. Then proceed to dress them in the Bame manner as directed 
for the haunch a la Glengarrv. When the fillets are done, take them 
out of their braize on to a baking sheet and put them in the oven for a 
few minutes to dry the larding; then glaze them nicely. and afterward. 
dish them up, side-by-side, on an oval crOUBtacie of fried bread, about two 
inches high, and cut round in flutes; garnish with a ragout composed as 
follows: braize six pork Bausages, and after they have been allowed to 
cool, cut them up and throw the pieces into a large bain-marie; to these 
add, an equal quantity of round balls of streaky bacon (previously braized), 
BOrne button mushrooms and green gherkins. A rich poi'f»"cuU sauce must 
be poured on the ingredients; let the whole boil on the stove-fire for 
two minutes, pour the ragout round the fillets, and place a border of que
nellu of potatoes No. 8li (rolled in fried bread-crumbs) round the edge 
of the dish, and serve. 
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REMOVES OF TURKEY AND CAPONS: 

COMPIUIING 

Rout Turkey, II [4 Perigord. 
.. a la C4ipolata. 
.. a r A rtglaUt!. 
,. a [a Fina.aere. 

Boiled Turkey, with Celery Sauet!. 
.. with Oyaler Sauce, 

CaPOD stuffed with TrufBe .. II [a Perigord. 
" d la GoJard. 
.. II [a Cllipolala. 
.. d rAng/aiBe. 
.. • la JardirlieN. 

Capon,.la MacUJoi1ltJ. 
.. a la PrWaIlW. 
.. a l'Iroin, 
.. all 9rw Bel. 
.. • r FAlrugtm. 
.. a la Perigord. 
.. and Rice. 
.. d la Mila"ei~. 
.. with llfarorom. 
.. with "'·olliUe •• 

660. ROAST TURKEY, A LA PERIGORD. 

FOB this purpose, choose a fine young hen turkey, make an incision at 
the back of the neck, and through it draw out the entrails, &c.; with a 
knife cut away the vent and close the opening thus made, by sewing it 
up with twine, then singe off the hairs, and by scalding the- legs divest 
them of their black skin. The neck should then be cut off close into 
the back, and the crop left entire j clip the talons and claws, wipe 
the turkey clean, and lay it upon a napkin. With a strong kitchen 
knife break the breast-bone, and after detaching the angular part, remove 
it with the fingers. Previous to this operation some truffles should 
be prepared as follows, to be used in stuffing the turkey:-

Have about four pounds of trufBes thoroughly washed j peel and 
cut them into pieces the size of a small walnut; place these in a stewpan, 
and after pounding the parings with about two pounds of fat ham or 
bacon, add them to the truffies. Season with minionette pepper and 
salt. grated nutmeg and chopped bay-leaf and thyme, and one clove of 
garlic j a few fat livers of poultry may also be added, after being 
pounded separately. Set the stewpan containing the foregoing ingredients 
on a slow fire, and allow them to simmer very gently for about half an 
hour, stirring them occasionally with a wooden spoon. They should be 
removed from the stove, and after allowing this preparation time to 
get partially set by cooling, proceed to stuff the turkey with it; keep 
the crop full, and with a small trussing needle and twine draw the crop 
up in a purse-like form, and fasten the ends of the twine to the back of 
the turkey so as effectually to close up the paunch. The turkey must .then 
be placed upon an earthen dish, and put away in the larder till the next 
day, (time permitting,) when it should be trussed in the usual manner 
tor roasting •. 

The turkey when placed on a spit for roasting should have the breast 
covered with thin layers of fat bacon, and the entire of the turkey 
should be carefully wrapped round with thick paper well buttered, and 
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aec~ly fastened on to the spit at each end with string. It should 
then be roasted, and care should be taken when about to remove it from 
the spit, that the crop is not tom. Dish up, and glaze it, pour 
under it a rich pbigueuz sauce (No. is). garnish with large quenellu 
of fowl, and truffles, and se"e. The quenellu and tru1Bes are, however, 
not indispensable to the completion of this remove. 

661. ROAST TURKEY, A LA CHIPOLATA. 

DBA wand prepare a turkey for stuffing, fill it with well. seasoned veal 
stuffing and chestnuts, or, if preferred, pork sausage-meat may be substi
tuted for the veal stuffing. 

The chestnuts are prepared as follows:-Take about sixty chest
nuts, and after splitting them across the outer skin, fry them with a little 
butter in a frying-pan until they shed their husks easily; when peeled, 
boil them in a little good C01UIomme till done: half should then be 
reserved to be put in the sauce, and the remainder used as directed above. 

The turkey being thus prepared, truss and cover it with thin layers 
of fat bacon as directed in the foregoing ease, and having roasted it of a 
light colour, dish it up and garnish with alternate groups of the ingredi
ents composing the ckipolaJ.a ragout (No. 190), pour some of the sauce 
round the remove, and send to table. 

002. ROAST TURKEY, A L'ANGLAISE. 

STUFF a turkey with some well-seasoned veal stuffing. let it be truBBed 
in the usual manner, and previously to putting it down to roast, cover it 
with thin layers of fat bacon, which should be secured on with buttered 
paper tied round the turkey, so as entirely to envelop it on the spit; 
then roast it, and when done, dish it up, garnish with Btewed chest
nuts, and small pork sausages, nicely fried; pour a rich poi'll1Y1lle sauce 
(No. i9) round it, glaze the turkey, and send to table. 

663. ROAST TURKEY, A LA FINANCIERE. 

THB turkey may be stuffed either with veal stuffing or qumelk 
of fowl; it should be roasted in the usual manner, and when done, dished 
up and garnished with a rich jinan.ciere toagout (No. 188); at each end 
place a larded sweetbread, and at the aides, a sweetbread decorated with 
scollops of truffles inserted in the form of a rose j between these should be 
placed groups of large trufBes and q~ of fowl; glaze the turkey. 
and send to table. 

As this is rather a sumptuous kind of garnish, suitable for great 
occasions only, the sweetbreads, large trufBes, &c., may be dispensed 
with, and the jina'llCiere ragout only lIetained. 

664. BOILED TURKEY, WITH CELERY SAUCE. 

DBAW a fine young hen turkey, and remove the angular part of the 
breast-bone, stuff it with veal stuffing, and truss it for boiling; wrap 
sODle buttered paper round it, and place it in an oval braizing-paJl with 
carrot, onion. one head of celery, and a garnished faggot of .parsley; add 
as much white po€k (No. ISO), or white stock, as will suffice to cover 
the turkey, then set it on the stove to boil; it should after that be 
removed to the side, or placed on a slackened stove to continue gently 
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boiling till done j then take it up out of the braize, remove all the string, 
&c., and set it to drain upon a napkin; dish it lip, pour over it a well
made puree of celery (No. 110), place round it some stewed heads of 
celery, and send to table. 

665. BOILED TURKEY, WITH OYSTER SAUCE. 

TUB turkey should be boiled as directed in the last article; when 
done, dish it up, and previously to sending it to table, pour over it 
some well-made oyster sauce (No. 50), and serve. 

666; CAPON STUFFED WITH TRUFFLES, A LA PERIGORD. 

THIS should be prepared according to the directions gi ven for dressing 
a turkey after the same fashion ( No. 660). 

667. CAPON, A LA GODARD. 

TB. capon being drawn and singed, trim the feet and wings; then re
move the angular part of the breast-bone by inserting a strong bladed 
knife, taking care not to tear the breast nor cut the fillets. Next, cut 
the under part of the thighs close up to the bend of the joint, and hy intro
ducing the finger through the vent, loosen the skin all round the thighs in 
order to facilitate the slipping of the legs inside, 80 as to show the feet 
only. Then lay the capon flat on its breast, and having turned the skin 
of the breast upon the back, and twisted the pinions round to make them 
lie even with the back, run a trussing needle and string through the 
pinion on the left, pus again through the lower joint of the pinion, and 
from thence through the upper joints of the thighs: the needle must 
afterwards be brought round and inserted through the other wing in the 
lIaDle manner; the strings should then be drawn tight, and fastened. The 
legs must now be secured by running the needle through the upper part, 
leaving the drum~ltid'4 under, and then again the needle should be 
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drawn through the back, and the strings tightened to aecore their 
position; the tail-end must be pushed into the vent, and the string 
passed through it twice, (up and down) and tied: all this giving to the 
capon an appearance of plumpness. It should then be rubbed with half a 
lemon, and wrapped in a sheet of buttered paper (to keep it white), and 
placed in a stewpan with BOrne white poik or stock, to braize; for which 
purpose it must be first put on the stove-fire, and after it has boiled, 
placed by the side to continue gently simmering for about an hour 
and a quarter. J UBt before dinner-time, take the capon out of the braize 
and drain it on to a napkin; remove the strings, ornament the breast 
with BOme oontisU fillets of fowls, dish it up. and garnish it with a richly 
composed ragout a la fIOdard (No. 187). and serve. 

When this remove is intended for 8 large party, it will be necessary to 
serve two capons; in which case, an ornamental C1'01Ulade of bread 
should be put in the centre of the dish, and the capons at each end. 
placing at either ends of the dish. a fine larded heart-sweetbread; two 
nicely-trimmed calf's ears with a black trufHe in each. should also be placed 
on the flanks. Fill up the intervening spaces with groups of quenJla of 
fowl. large truffles, cocks-combs, and mushrooms; in the centre of the 
crotutade put either a larded sweetbread, or a group of trufHes-or these 
may be replaced by inserting six ornamental skewers garnished each with 
a large double cock's-comh, a mushroom, a truffle, a qvendle, and a large 
cray-fish. Sauce the remove with allemande or beckamel, and serve. 

668, CAPONS, A LA CHIPOLATA. 

Tus. are dressed in the same way as turkeys a la ckipolata (No. 66). 

669. CAPONS, A L·ANGLAISE. 

TRuBI and boil two plump capons, and when they are done, dish them 
up, placing a neatly-trimmed tongue between them; garnish round with 
boiled heads of broccoli or cauliflower, sauce the capons with a rich 
btcIuun.el sauce (No.5). glaze the tongue, and serve. 

670. CAPONS.. A LA JARDINIERE. 

TRBS. should be boiled and dished up 81 in the foregoing case. Garnish 
them with alternate groupe of prepared vegetables, such 81 amaIl carrots. 
turnips, flowrets of cauliflower. green-peas, asparagus-heads, and French
beans cut in the form of diamonds. Sauce the capons with ~l 
sauce, glaze the tongue and serve. In BOrne casea the tongue may be 
replaced by an ornamental crorutade of bread. fried of a light colour. and 
filled with mashed potatoes. in which should be inserted BOme young 
carrots. and French· beans (cut in the form of pointed olives), and placed 
in alternate roWL 

671. CAPONS, A LA )(ACEDOL'iE_ 

TRIS method is very similar to the foregoing. with this extept.ion, that 
the capons when dished up. should be garnished with a well-Pft'puN 
tnacbloine (No. l4S). a border of very small heads of cauliflowers and 
bundles of sprue asparagus about two inches long. should alBO be placed 
alternately round the edges of the dish; sauce with alkJlla1id~, and Ben-e. 
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672. CAPONS, A LA PRINTANIERE. 

TBt1118 and boil two fat capons, and when they are done, dish them up 
with a nicely-trimmed and glazed tongue, in the centre; aauce them with 
a printambe aauce (No. 11); gamiah them round with a border of 
mlall deep cups, cut out of young tumips: these when boiled in white 
broth with a little butter, sugar, and salt, should be drained on a napkin, 
and filled with carrots scooped out in the form of very small peas or 
olives, and allO with young green.peas: these cups when disposed alter
nately round the dish, will be found to produce a very pretty effect. 

673. CAPONS, A L'IVOIRE. 

THJlBli must be truased and braized in the usual manner, and when 
done, the broth in which they have been braized should be strained 
through a sieve, then divested of every particle of grease, and clarified 
with a little white of egg. After this haa been strained, it should be 
boiled down to the consistency of half-glaze, and when the capons are 
dished up, should be poured over them, and sent to table. It is allO 
cuttomary in serving this remove to use a rich IUprbne aauce (No. 38), 
with small quentllu of fuwl for garnish. 

674. CAPON, AU GROS SEL. 

THIS is dressed in the manner described in the first part of the fore. 
going article; a little rock aalt should, however, be placed upon the 
breast, just before sending it to table. 

676. CAPON, A L'ESTRAGON. 

BRAIZB the capon in the usual way; when done, the broth in 
which it baa been braized must be clarified, and a few sprigs of green 
W'ragOn thrown into it while boiling j the C01I8omm~ should then 1M! 
strained through a napkin, and boiled down nearly to the consistency of 
half.glaze, to be poured over the capon when served. Some leaves of 
green tarragon must be boiled for a minute or two in water, and used 
to omament the breast of the capon. 

676. CAPON AND RICE. 

APTBB the capon baa been drawn, waah the inside thoroughly clean, 
and absorb all the moisture with a napkin. Then nearly fill the capon 
with rice, boiled quite soft in white broth, and mixe4 with a spoonful of 
"hite aauce; it should afterwards be tru88ed for boiling, and placed in 
an oval atewpan, with an onion stuck with two cloves, and a carrot. 
Add aa much white broth aa will cover the breaat of the fowl, over which 
lay an oval piece of buttered paper j ~ace the lid on the stewpan, and 
about an hour before it is wanted, set it to boil gently on a dow fire •. 
When done, drain the fowl, and having removed the strings, place it upon 
it. dish, garnish it round neatly with rice, previously boiled in white 
broth, to which haa been added a large spoonful of white aauce, two 
yolks of eggs, a little minionette pepper, grated nutmeg, and a small 
pat of fresh butter. Work the rice over a brisk stove·fire for five minutes, 
and then, with two table-spoons, mould it into the form of large eggs, 
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and place these round the capon in a close border; sauce the capon with 
auprhne or b«Ju:nn,el sauce, and serve. 

If the capon is intended to be served plain, the sauce, &c., mUlt be 
omitted, and inltead of maaking it with sauce, pour some esaence of fowl 
under it; this may be obtained by clarifying Bome of the broth in which 
it baa boiled, and afterwards boiling it down to the consistency of half
glaze. 

677. CAPON, A LA lIILANAISE. 

TBUBS and boil a capon in the usual way, and when done, dish i. up, 
and garnish it with a ragout of macaroni drellled with truffies, red 
tongue, and mushrooms; place a border of riMola (No. 1020) round the 
dish, and serve. 

678. CAPON WITH MACARONI. 

BoiL the capon aa directed for the capons a la Godo.rd; dish it up, 
and gamiah it with macaroni, prepared aa followa :-Boil half a pound 
of Naples macaroni in two quarts of water, with a small pat of butter, a 
little salt and minionette pepper; when it is done, drain it in a col
ander, cut the pipes into pieces, two inches long, and put them into a 
atewpan, with 60z. of grated Parmesan cheese. two pats of butter, a 
little minionette pepper, and a large spoonful of white sauce; stir the 
macaroni, or rather toas it, over a brisk fire, and wilen the cheese is incor
porated with the sauce, &c., use it aa directed j maak the breaat of the 
capon with bechamel, and serve. 

679. CAPON WITH NOUILLES.· 

BlUIZB the capon aa directed in the foregoing article, and when done, 
dish it up, and garnish round with the nouillu, previously prepared for 
the purpose, in the following manner :-Parboil the nouillu m water for 
five minutes, throw them on to a sieve to drain the water from them, 
and afterwards replace them in the stewpan; aeaaon with Ininionette 
pepper, a little grated nutmeg, and a pat of butter; moisten with about 
a quart of good broth, cover with a round of buttered paper, place the lid 
on the stewpan, and set the nouillu to simmer gently on a slow fire 
for about an hour; then remove the paper, and add a ragout·spoonful of 
olkmande sauce and two ounces' of grated Parmesan cheese; t088 the 
whole together over the fire until well mixed, and then use them as 
before directed; sauce the poulard, or capon, with IUprhne or a.lk
rM7ide sauce, and serve. . 

In addition to the foregoing methods of dressing capons, they may 
also be served with celery-aauce, oyster, green ra'fJigolte sauce, or with 
cra,-fish, or jina1l.Ciere ragout&. 

Poulards are drelllled in the II&I'dI! manner aa capons. 

• NoMlIa are a kind of vermicelli prepared in the following lIWIJIer: Place.u 
ounces of aifted flour upon a marble slab or pute-board ; make a well in the cenw, by 
Ipreading the flour out in the form of a ring, with the back of the hand ; then place there
in a little .alt. and add a tea-apoonful of water to melt it; after which, add the yolk. of 
five eggs. and knead the whole well together, into a firm, smooth, compact pute; and 
after allowing it to reat for ten minutes, roll it out as thin as paper, and then divide it 
into band. three inches wide, cut these into TOry fine shreds, and aprvad them upon • 
Jarse .ieve to dry. 
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CHICKENS FOR REMOVES OR FLANKS, 

COli PIU8ING 

Chickens, ala Rn-
.. tlrJlal .... 
.. alas.:.- TOIIItJte. 
" tl fa ye.u;-. 
" a lA Da.."m-• 
.. alaM~. 
to a la MiImtai •• 
.. a lA CAi1Ir.J. 

680. OHICKENS, A LA REINE. 

TRUSS two small spring chickens for boiling. rub them OVer with iemon 
juice, and wrap them up separately in a sheet of thickly. buttered paper; 
then place the chickens in a atewpan, with a gamiahed faggot of parsley, 
a carrot and an onion stuck with two cloves; moisten with lOme of the 
surface of the boiling stockpot, in sufficient quantity to nearly cover 
the chickens; set them to boil gently for about forty minutes, when 
they will be done. When about to send to table, drain the chickens 
upon a napkin, and after having removed the paper and string. dish 
them up side by side, and cover them with BUprhn.e sauce, garnish the 
dish with four groups of very small ~ of fowl, and sene. 

681. CHICKENS, A L'ITALIENNE. 

TRUSS and boil two small chickens according to the foregoing direc
tions; when done, divest them of the paper and dish them up; sauce 
with a rich brown Italian sauce (No. 12), garnish with a border of 
muahroomsfarci8 (No.ll61). and sene. 

G82. CHICKENS WITH TOMATA SAUOE. 

TBBBB are prepared in the same manner as the foregoing. with 
this exception that, when dished up. they must be sauced with a well
finished tomata sauce (No. 22), and a border of tomatas au gratin 
(No. 1160), should be placed round them. . 

683. CHICKENS, A LA VENITIENNE. 

TBB chickens when boiled and dished up. must be sauced with a 
Vmitienne (No. 26). and garnished with a border of raviol" (No. 376). 

684. CHICKENS, A LA DAUPHINE. 

DBA w two spring chickens. proceed to bone them 81 for "galantifllU," 
excepting that the legs and wings must be left entire. The void must 
be then filled with quemlle of fowl. in which haa been mixed lOme 
chopped mushrooms and parsley; the chickens should afterwards be 
trussed. taking care to give them the same shape aa they would have 
were the bones not removed; and after rubbing them over with lemon 
juice, cover the breasts with thin layers of fat bacon. and secure their 
abape by wrapping them in sheets of buttered paper; then place them in 
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a stewpan, with carrot, onion, and a garnished faggot; moisten with 
some light mirepoiz (No. 236), and set the chickens to simmer yery 
gently by the aide ot a slow fire for about three quarters of an hour; 
when done, drain them upon a napkin, remoYe the string, &c., and dish 
them up; aauce them with the clarified essence in which they haYe been 
braized, and sene. 

It is also customary to sene chickens, fowls, capons, or potdardl, when 
prepared in this faahion, with ragout. Ii la financiire, Ii la l'a,..w,.ne, 
with tnacedoinu, or jardi:nierea of vegetables, Italian, poi~ tomata, 
or mprbne aaucea. 

686. CHICKENS, A LA MONTllORENCY. 

Tau88 two or more chickens (&8 may be required), and let their breasts 
be entirely covered with close larding; next place them in a stew-pan 
containing a wine mirtpoiz (No. 236) covered with thin layers of fat 
bacon; add sa much good comommi &8 will suffice to reach up to the 
larding, coyer the chickens with a round of buttered paper, and set them 
to braize gently on a slow fir&-taking care that the lid of the stew-pan 
be covered with liYe embers of charcoal, to effect the glazing of the lard
ing. When the chickens are done, dish them up, garnish them with a 
white ragout Ii la financibe (No. 187), or a rag01d Ii la ParVienne 
(No 203), and sene. 

Chickens, Ii la J[~ency, may also be dished up with an orna
mental crOU6tade in the centre, in which should be fixed five aUleU, gar
nished &8 shown in the above wood-cut. 

686. CHICKENS, A LA MILANAISE. 

THUB should be trussed and boiled, and when done, dished up with a 
ragout Ii la Milanaue, see Capon a la Milanaw (No. 67i): they may 
also be garnished with a border of Riuolu (No. 1020). 
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687. CHICKENS, A LA. CHIVRY. 

TRUSS the chickens BO B8 to look very plump, boil or braize them in 
some white poek (No. 2S1) or broth; and when done, diah them up in 
the following manner: Some small rings of onions about the size of a 
Bhilling should be first boiled in white broth, then filled with blanched 
rafligotte of chives, tanagon. and chervil, and afterwards used to orna
ment the breasts of the chickens. Place these in their dish, pour under 
them a cAivry or rafligotte sauce (No. 20), and send to table. 

688. CHICKENS, A LA FLORENTINE. 

TRUSS two chickens and lard the breast very closely with black 
truffiea cut into Btrips, which must be used inatead of bacon for thia 
purpose; the chickens should be covered with thin layera of fat bacon (to 
prevent the trufHea from drying and breaking oft), then braized in white 
broth, and when done, dished up with an ornamental C1'OU8tade of 
bread fried of a light brown colour and placed in the centre of the diah: 
garnish with alternate groups of small quenellu of fowl coloured with 
lobster spawn, trufHea cut in the form of olives, mushrooms, large double 
cock's-combs, and small croquette. of rice mixed with a little grated Par
meaan cheese; sauce the chickens, without maaking the breasts, with BOrne 
Allemande sauce in which have been added two table-spoonfuls of tornata 
sauce, and a little Chili vinegar. Fill the croU8tade with trimmed cray
fish tails toued in a little of the sauce, and serve. If this diah be intend
ed for a grand dinner, four ornamental silver skewera garnished with a 
double cock's-comb, truffies, decorated q-uemlk, and a cray-fish, may be 
inserted in the crOtUtade. 

689. CHICKENS, A LA CARDINA.L. 

DIU W two chickem, taking care to leave the crop entire, cut oft' the' 
feet t~o inc~es from the joi~t ?f the leg, and make an .incisio~ just under 
the thigh; lOsert the legs InSide, and then put the chickens m a basin of 
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cold water to 90ak for a quarter of an hour; afier which, with the aid of 
the forefinger detach the skin as much as possible from the breasts and legs 
of the chickens without tearing it; they must then be placed upon a 
napkin. and all the water absorbed from them; after which the inter
stices between the sDn and fillets, &c .• should be covered with lOme 
qumtlle of fowl coloured of a deep red with lobster Bpawn. The chickens 
are then to be trussed for boiling in the usual manner. being covered with 
thin layers of fat bacon to protect the skin while braizing; place them 
in a Btew-pan with the custorn8ry vegetables, &c., moisten with white 
broth and set them to braize very gently on a Blow fire-care must be 
taken to prevent their boiling fast, as in that case the qumelle would burst 
the akina. When done, dish them up with an ornamental fiied bread 
C1'O!Utade in the centre of the dish; garnish with small groups of glazed 
truffles, cock'B-comba, large queMllu of fowl decorated with truflles, button 
mushrooms and cray-fish tails, and at each end place a larded sweetbread ; 
sauce with lOme cardinal sauce (No. 48) insert four garnished ornamental 
ailver Bkewers into the C'I'O'I.UItaAk, and serve. 

690. CHICKENS, A L' ALLEMANDE. 

TUBSB mU8~ be truBBed and boiled as usual, and when done, dished up 
with a border of qumella of potatoes (No. 312). first poached, then 
covered with fiied bread-crumbs, aIid placed round the chickens; sauce 
them with a rich Allemande sauce (No.7), and send to table. 

691. CHICKENS, A L'INDIENNE. 

TRUBI two chickens for boiling, lard the breasts closely, and place them 
in a conveniently sized stew-pan with a carrot, an onion stuck with two 
cloves, and a ~hed faggot of parsley. &c.; add lOme good stock in 
sufficient quantIty to reach up to the larding, place a buttered paper over 
the chickens, and having put the lid on the stew-pan, set them to braize 
gently, with BOme live embers of charcoal upon the lid of the pan: about 
forty minutes will suffice to do them. Then remove the paper, and after 
drying the larding in the oven for a minute or two, glaze the chickens 
nicely, dish them up, garnish them round with a border of rice croquelta 
formed in the shape of an egg, and between each croqu,ette place a minion 
fillet of fowl decorated with tongue, sauce them round with lOme jinan
ciere sauce (No.8), in which have been added two mangoes aIieed 
small, and serve. • 

692. CHICKENS, A L'AFRICAINE. 

PUPAU the chickens in the same way as for d la cardinal. and detach 
the skins in the same manner; fill up the interstices between the sDn and 
fillets, with lOme forcemeat of fowl in which haa been mixed sufficient 
purk of truffles (No. 12 1 ) to colour it; the chickens must then be 
truued as for boiling. and after being covered with thin layers of fat 
bacon, should be braized, and when done, dished up side by' side. Gam
ish them round with alternate groups of very small querudle&, half of which 
must be coloured with chopped truffles and the remainder with lobster 
coral; sauce with a jinanciere rczgoue'{No, 188), in a poivrade sauce 
(No. 29), and serve. 
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6D3. CHICKENS, A LA TURQUE. 

THBS. must be trussed, boiled, and dished up as usual; they should 
then be garnished with a close border of rice boiled in broth with a little 
saffron and cayenne pepper; place round the rice alternate groups of 
Smyrna raisins stewed in a little Malaga wine, and tongue cut into small 
pipe-like forms about half an inch long; pour a lightly seasoned curry 
sauce (No. 47) over the chickens, and serve. 

694. CHICKENS, A L'ESPAGNOLE. 

TBu88 two chickens as for boiling, then take a deep frictJndeau-pan, 
apresd it thickly with butter, and lay therein, in circular order, a dozen 
pieces of raw ham cut in the shape and about twice the thickness of a 
crown piece; upon these place the chickens, and garnish with carrot, onion, 
faggot of parsley, a clove of garlic, a little grated nutmeg, pepper 
and salt; cover with a buttered paper and the lid, and then set them upon 
a moderate fire (with some live embers of charcoal upon the lid,) to sim
mer for about forty minutes: taking care to tum the chickens occasion
ally, in order that they may be equally coloured of a light brown all over. 
This being done, the butter should be drained oft' from the chickens, and 
the vegetables removed; then add a gl&88 of Sherry or Madeira, two 
lpoonfull of tomata sauce, (No. It) and the same quantity of brown 
sauce, a small piece of glaze, lemon juice and a little cayenne pepper. 
Let the whole simmer together on the fire for five minutes, then draw the 
strings from the chickens and dish them up; garnish them round with the 
pieces of ham placed alternately with a crouton of the same shape; round 
these place four groups of Spanish-peas (garbaRftU) boiled and divested of 
the hull., and BOme dreued tomatas au gratin (No. 1161); pour the 
sauce over the chickenB and serve. 

In addition to the foregoing methods of dreBling chickens for Bmall 
Removes, Flanks, or Emr~u, they may also be served with rice, maca
roni, MUillu, oyster sauce, d r A nglaile, d r iwire, d l' utragon, &c., 
and indeed in every variety of form described for dressing capons. 
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REMOVES OF GOOSE, 

Gooae. a f AnglGUe. 
.. ar&t~ . 
.. ala~. 
" "fA'" __ . 
" ,. la Da.,m1lDhe. 

COII'JU8ING 

896. GOOSE, A L' ANGLAISE. 

DBA w a fine fat gooee, and stuff it with the following seasoning:
Chop six large oniona and about one-third the quantity of green-llllp

leaves; parboil these in water for three minutes, then drain them upon a 
Bieve, and afterwards put them into a small atewpan with two ounees or 
butter, pepper and BaIt, and allow the whole to simmer gently oYer a slow 
fire for a few minutes, stirring the aeaaoning the whole of the time with 
a wooden spoon. When the goose is Btuffed, truaa it for I08Iting, run the 
spit through it, then·fasten it on by the means of a strong iron akewer laid 
upon the back of the goose, and aecured at each end with atring. The 
gooae ahould now be put down to the fire to roast, which will require 
about an hour and a half, according to its aize-taking particular care to 
baste it frequently; when done, take it off the spit, dish it up with 
a rich brown gravy under it, and send to table with a boat of apple 
sauce. 

696. GOOSE, A L'!STOUPFADE. 

DBA w a fine fat young goose, and Btuff it in the following manner:
Parboil two large onions and chop them fine; to theae add aix aap
leaves, and a proportionate quantity of green thyme and mugwort: these 
also must first be parboiled and then chopped. Put the oniona and the 
herbs into a amall atewpan with two ounceB of butter, a little grated nut
meg, pepper an4 BaIt ; and set the whole to BteW gently on a very slow 
fire for about ten minutes. Then put the Btuffing into the goose, and 
truss it in the usual way ; place it in an oval stewpan with half a pound 
of butter, a gamiahed faggot of parsley, an onion stuck with four cloves, one 
head of celery, and a carrot cut into slices, and moisten with two glasaea 
of Sherry. Put the lid on the stewpan, place it on a slow fire, with lOme 
live embers of charcoal and ashes on the lid, and allow the goose to sim
mer gently for about an hour and a half, taking particular care to turn it, 
BO as to give it an equal colour all over. When done, pour off all the 
fat, add a ragout-spoonful of reduced brown Bauce, and a little con
aomtm to detach the glaze from the aides of the stewpan, and having 
allowed it to boil quickly, in order to reduce the sauce to it. usual con
sistency, the goose should be dished up, and garnished round with a 
border of glazed turnips; then pour the sauce over it. and aerve. 

This dish may also be garnished with macaroni, ~th glazed carrots. 
or onions. 
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601. OOOSE, A LA PLAMAND!. 

Tau88 and braize a goose. when done, dish it up and garnish it . 
round with alternate groups of glazed carrots, turnips, Bl'UIIels sprouts, 
and indeed almost every variety of vegetables in season, previously pre
pared for the purpose; glaze the goose, and pour some bright brown 
sauce, (with the addition of some of the braize in which it has been 
done, reduced to a glaze for that purpose) round the vegetables, and 
lend to table. . 

698. GOOSE, A L' ALLEMANDE. 

PaocUBB a double-handful of mugwort, rub off all the buds, and blanch 
them in lIoiling water for two minutes; then drain and put them into a 
amall atewpan, with a large onion chopped fine, a little grated nutmeg. 
pepper and salt, and four ounces of butter; set these to simmer gently 
OIl the fire, for ten minutes, and having put this stuffing in the goose, 
trusa and place it in an oval stewpan with four ouncea of butter, and 
set it on a moderate fire, with lOme live embers on the lid. Care should 
be taken to tum the goose every now and then, so as to give it an equal 
colour all over. When it is done, pour off all the grease, add the juice 
of one lemon and one orange, together with the peel of an orange cut into 
very thin shreds previously parboiled in water; add alao a spoonful 
of brown sauce and a little conlOmme. Allow these to boil together for 
two or three minutes. dish up the goose, garnish it round with groups of 
potatoes-cut into the ahape of large olives and fried in butter-pour the 
sauce Over ~e goose, and send to table. 

699. GOOSE, A LA DAUPHINOISE. 

STUPP a goose with chestnuts prepared as follows :~lit, acald, and 
peel, about aixty large chestnuts; put them into a atewpan with two 
ounces of butter, a little salt, and a quart of good broth, one shalot 
chopped fine, and a garnished faggot of parsley; set the chestnuts to stew 
upon a Blow fire, and when they are done, put them in the goose and 
tlUll it. Then plaee the goose in a deep earthen dish, moisten with a 
wiDe tMnpoU: (No. tSG), and cover the dish etfectually with lOme stiff. 
made flour and water paste, 10 as entirely to pre.,ent the aroma of the 
IeTeral ingredients from escaping. Set it in the OTen to bake, for about 
two hours, and when it ia done, remove the crust, dish up the goose, 
strain the grayY through a aien into a stewpan, skim off e.,ery particle 
of greue. and then boil it down to the bare quantity required for aaucing ; 
to this add the juice of two oranges and one lemon, half a pound of 
currant jelly, and lOme orange peel shred fine; boil the whole together 
for two minutes, then pour the sauce OTer the goose, and send to 
table. 

100. GOOSE, A LA NORMANDE. 

CHOP one large onion fine, blanch, and afterwards drain it upon a 
sieve; then fry it with a little butter of a light brown colour, and mix it 
with mashed potatoes, in 8ufficient quantity to stuff the goose; this 
being done, trusa it and roast it in the usual manner, and when removed 
from the spit, dish it up; garnish it round with a border of amall round 
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apples neatly turned, and stewed with a little broth, a smaIl piece of but
ter, and two ounces of sugar; when nearly done, the apples should be 
boiled down quickly, in order to glaze them of a bright light brown 
colour: be careful that they remain whole. Pour a rich gravy round the 
goose, and send to table. 

701. WILD GOOSE, A L'ABRRDEEN. 

WHEN the goose is drawn, scald the feet and remove the rough cuticle 
that covers them; then singe it over the flame of a charcoal-fire, wipe it 
with a clean cloth, and pick out all the stubble, and stuff the goose with 
the following preparation :-

To one pound of chopped beef-suet, add the same quantity of bread· 
crumbs, half a pound of butter, two whole eggs, a little chopped thyme, 
sweet basil, and marjoram, two shalots, and a handful of parsley; season 
with grated nutmeg, pepper and salt; knead the whole well together, and 
stuff the goose with it. 

Then truBB the goose, and put it on the spit in the same fashion as 
directed for a haunch of venison. It will require about three hours to 
roast; wheri done. dish it up with a border of glazed Portugal onions 
(No. 1164), pour some poi'lJ1'aAU sauce (No. 29), under it, and send to 
table. The goose should be frothed with flour and butter in the same 
manner as venison, after the crust has been removed. 

'702. WILD GOOSE, A L'ALLEMANDE. 

PRBPABE the goose at first as directed in No. 698, then place it in a deep 
earthen dish, and strew upon it the following vegetables cut into thin slices : 
two carrots, two onions, one head of celery, a handful of parsley, four 
bay.leaves, thyme, marjoram, and sweet basil in small quantities; also 
four blades of mace, a dozen cloves, and a spoonful of Jamaica pepper
corns, two lemons peeled and cut into slices, a pint of salad oil, and half 
a pint of French vinegar. Allow the goose to remain in this marinatU or 
pickle for a couple of days, taking care to turn it frequently. When about 
to dress the goose, put it on the spit, cover it with stout paper well but
tered, lay the whole of the vegetables, &CO, on the breast, cover these with 
two sheets of buttered paper, and fasten them on securely with string. 
Put the goose thus prepared down to the fire to roast for about two hours, 
taking care to baste it frequently; when done, take it from the spit, 
glaze and dish it up, garnish with a border of queMllu of potatoes rolled 
in fried bread-crumbs, and pour under it a sauce, made as follows:-

Grate a large stick of horseradish; peel and slice up two lemons, 
removing the pips,. and put these in a stewpan with four shalots, 
six cloves, two blades of mace, and a tea.spoonful of pepper-corns, two 
hay-leaves, a large sprig of thyme. and half a pint of . French vinegar; 
set these to boil on the fire until reduced to half the quantity, then add a 
large spoonful of rich gravy, one pound of currant jelly, and the juice of 
two Seville oranges; allow the whole to boil together for five minutes, 
and then strain the sauce through a tammy with considerable preasure 
into a small stewpan. and make it hot for use. 

N ote.-Cygnets may be prepared for the table, according to the direc
tiou for dreuing wild geese. In Norfolk, it is usual to stuff them with 
chopped rump· steaks, highly seasoned with shalota, parsley, thyme, all
spice, pepper, and salt. 
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REMOVES OF DUCKS, 

COlllPaISING 

Dacka, Ala MaaJoi-. 
Braized Ducks, with Turnipt. 

Braised Duck., with Hewed Peas. 
.. G/GP~. 

703. DUCKS, A LA MACEDOINE. 

TRUSS two ducks for boiling, and put them into an oval stewpan with 
a carrot, an onion, two eloves and a garnished faggot of parsley; moisten 
with a quart of white broth, cover with an oval piece of well-buttered 
paper, place the lid on the stewpan, and set it on the stove to boil ; then 
put BOme live embers on the lid, and remove the ducks to the side of the 
stove to braize gently for about an hour. When about to send them to 
table, drain them upon a napkin, remove the string, and dish them up 
with alternate grouplof a copious and varied macedoine of vegetables (No. 
I'S}-such as carrots and turnips, cut in fancy shapes and nicely 
glazed, at\er being previously boiled in broth, asparagus heads. French
beans, green-peas, cauliflower, &c., as they may happen to be in aeason. 
Sauce the ducks with BOme allemande, and serve. 

'704. BRAIZED DUCKS, WITH TURNIPS. 

TaBlB should be trussed in the usual way, and placed in an oval 
ltewpan with a carrot, an onion stuck with tW9 eloves. and a garnished 
faggot of parsley; moisten with sufficient white stock to cover the ducks, 
put a buttered paper over them and set them to boil gently on allow 
fire for about an hour. While they are being braized, cut BOme turnips into 
fancy shapes, such as large olives, half-moons, &e, fry them in two ounces 
of butter and a little sugar; when they are all equally browned, throw 
them into a stewpan, containing about a pint of upagnok aauce, with the 
addition of BOme of the broth the ducks are braized in. Allow the turnips 
to boil very gently by the aide of the fire until done; they must then be 
drained upon a sieve, their aauce clarified, skimmed, reduced to its pro
per consistency and passed through a tammy into a small stewpan con
taining the turnips. Dish the ducks up, place the turnips neatly round, 
pour the aauce over them, and send to table. 

706. BRAIZED DUCKS, WITH STEWED PEAS. 

BB.lJZE the ducks as directed in the foregoing ease, and when done, 
dish them up with stewed peas round them; aauce with a brown aauce 
in which BOme of the' broth from the ducks has been reduced. They 
may also be prepared as followl:-

Put two ounces of butter in a stewpan on the fire; when melted, 
add two table-lpoonfuls of flour, and stir this over the fire until the row: 
becomes of a fawn-colour ; then add a quart of good broth or gravy, care
fully working the whole while mixing. Stir this sauce on the fire, and 
when it boils, put the ducks trussed for boiling into it, and alBO a quart 
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of young peas. and a faggot of parsley and green onions. Allow these to 
stew very gently by the side of the stove for about an hour: when the ducks 
are done, take them out of the sauce, skim oft' all lhe greaae, remove the 
iBggot of parsley; and if there is too much sauce, boil it down to its proper 
consistency, pour the peas and sauce over the ducks, previously dished 
up, and serve. 

706. B:JAIZED DUCKS, A. LA. PBOVENQALE. 

THBSB should be braized &8 in the former cases, and when dished up, 
gamished with the following preparation: 

Cut six large onions into halves, remove the ends of these, and slice 
them up. Meanwhile, heat half a pint of salad oil in a deep sautapan 
OTer the fire; fry the onions in it of a light-brown colour, carefully 
stirring tbem with the end of an iron skewer to avoid breaking the pieces. 
When the onions are done, drain them upon a sieve, and afterwards put 
them into a amall stewpan with the juice of a lemon, a little minio
nette pepper and a piece of glaze about the size of a walnut, and set them 
on a slow fire to simmer gently for a quarter of an hour; add some 
finished upagnole sauce in sufficient quantity for the purpose, boil the 
whole together, pour it round the ducks and serve. 

This dish is sometimes designated a la Lyonnaw. 

In addition to the foregoing methods for serving braized ducks, they 
may alao be garnished with a jardiniere, stewed olives, a nivernaw, or 
with aauer-kraut (No. 166) : for preparing which, Bee vegetable garnishes. 

REMOVES OF PHEASANTS, 

COIIPRJIIUIG 

Ph_ts, a 14 P~rigtIn:;t. 
" a Ia CAipOOItG. 

P~Ia. ala Da ...... 

" with braised cab •• 

" i 1'11GliftM. 
" a 14 FIa_owk. .. aIaBea_. ., i l' AUftItJItde • .. il4~ " ila~ 

" with 1*"" of c:elery. .. "1'&~. .. i 14 &n.biIe. 
" il'JJIpic • 

" 
,; Ia DatIpIti •• 

" " Ia MoaglaI. 

" aI4PG~ 

707. PHEASANTS, A. LA. PERIQUEUX. 

FOLLOW in every reapect, the directions for dressing turkeys a la pbi
!J'WUZ (No. 660). 

708. PHEASANTS, A. LA. CHIPOLATA • 

• THBS. are to .be trussed and nicely roasted. and when taken from the 
SpIt, should be dl8hed up and neatly gamished with a chi~ mgout. 
(No. 190). 
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709. PHEASANTS, A L'ITALIENNB. 

Tauss two pheasants as for boilin~. and place them on the spit in the 
usual way, then cover the breasts WIth a reduced wine m.irepoiz, retain
ing the vegetables in it i wrap them in two large sheeta of well-buttered 
paper, securely f'astened at each end with string; place a long stout made 
lJ'On skewer at the backs of the pheasants, which must be likewise tightly 
secured with string to prevent them from slipping round. Roast the phea
sants for an hour, take them up, place them on their dish, garnish with 
a border of raviolil (No. 375), pour an Italian sauce (No. 12) over them, 
and.Be"e. 

710. PHEASANTS, A LA ~EAUVAUX. 

Tn pheasants mua£ be boned. except the legs and wings, which should 
be left entire; stuft' them with a farce made with Cat livers of fowls or 
game (No. U9) ; then truss them BO as to give them the appearance of 
being whole; run a strong iron skewer through them, f'aaten this upon a 
spit with string at each end of the skewer; cover the breaste with BOrne 

reduced ""~ (No. 236), and wrap them up in two sheets of buttered 
paper. which must also be securely Caetened with string. Roaet the phea
santa an hour and a quarter, and when done, dish them up with a ragout. 
ofecollope of fat livers and trufRee (No. 191) in afiMlllAMre sauce, and 
~. 

711. PHEASANTS, A LA FINANCIER!. 

Tauss and roast the pheasants, and when done, diah them up with a 
richfinaftCiere ragout (No. 188). 

'U2. PHEASANTS, WITH PUREE OF CELERY. 

Tauss the pheasante for boiling. braize them in lOme good etock, gar
niahed with a carrot, an onion duck with two cloves, and a garnished 
fasgot of parlIey; when done drain them upon a napkin, dish them up. 
and pour over them B white pur&! of celery (No. 11 0); garnish round 
with B border of potato croquetteI, and Be"e. 

713. PHEASANTS, A LA BOUBIS!. 

TaDB ehould be larded through the breasts, lenKthwise, with etripe or 
fat bacon about four inchee long and a quarter 01 an inch square, sea
IOned with pepper and salt and chopped parlIey ; they muet be after
warde trusled for boiling. then braized lUI in the foregoing case; when 
done, dish them up with a pur&! of onions Il la aoubiN (No. 119) 
poured over them, and lend to table. 

714. PHEASANTS, A LA DAUPHINE. 

SBB Poulard, ilia Dauphine. (No. 684). 

716. PHEASANTS, A LA PAYSANNE. 

TaulI8 the pheasants .. for boiling with the legs tucked ineide: then 
put them into an oval stew-pan with four ouncee of butter, and a piece of 
glaze the eize of an egg, and Bet them to eimmer very gently over a elow 
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fire. They must be frequently turned, and care should be taken to pre
vent the glaze and butter from burning. When the pheasants are done. 
let the butter and grease be poured oft'; add a glass of white wine and 
BOrne good stock in sufficient quantity to serve for the gravy. the juice of 
half a lemon and a little pepper and salt; boil these together to detach the 
glaze from the aides of the Btew-pan. and when the pheasants are dished 
up, pour this gravy over them, garnish them round with groups of pota
toes cut into the shape of large olives and fried in butter, and serve. 

'7l6. PHEASANTS, A LA DAUPHINOISE. 

TRUSS the pheasants as for boiling, braise them in a wine m'N
pou; (No. 286), and when done, take them up. draw the strings, and 
allow them to get partially cold; then cover them entirely with lOme 
reduced Allemande sauce in- which has been mixed half the mir~ the 
pheasants have been braised in, (this, previously to its being boiled 
down for the purpose of adding it to the sauce, must be freed of all the 
grease, &0.) This coating of sauce should be allowed to cool, and then must 
be bread-crumbed over with grated Panneaan cheese mixed with the 
bread~ba in equal proportions. The pheasants must now be placed in a 
deep sautapan or pie-diah, previously well buttered, and the remaining half 
of the braize added to moisten the bottom of the pan. Tluee quarters of 
an hour before dinner time, sprinkle the pheasants with a little clarified 
butter, and set them in the oven to be baked of a very light fawn colour
frequently basting them with clarified butter while baking. When done, 
dish them up aide by aide, garnish round with a border of qumelkl of 
JIOlenta, pour a brown Italian sauce (No. 12) under them, and Berve. 

The qumelkI of polenta above alluded to should be thus made : 
Put into a small stew-pan a!x ounces of butter, half-a-pint of water, a 

little minionette pepper and salt; set these on the fire to boil, and then 
mill. in with them six ounces of polenta, (a preparation of Indian com) 
stir this again over the fire until it becomes a smooth compact paste, and 
then work in with it two whole eggs and two yolks, and two ounces of 
grated Parmesan cheese. Shape this composition into qumelkI with two 
table-spooDs in the usual manner, and poach them in hot water. 

'711. l'HEASANTS, WITH STEWED CABBAGES. 

TaBBB must be truued as for boiling, and placed in a rather large oval 
stew-pan with three white-heart or Savoy cabbages previously cut into 
halves, the corea taken out, and blanched or par-boiled; afterwards the 
two halves of each cabbage, previously aeaBOned with minionette pepper 
and salt, must be tied up with string; add two carrots, one head of celery, 
two onions, each stuck with two cloves, one pound of streaky bacon 
from which all the rust has been pared off, and which must alBO be 
parboiled like the cabbages, one pound of German sauaage, and a gar
Dished faggot of parsley; moisten with good stock' in sufficient quantity 
to cover the pheasants, cover with a piece of buttered paper, put the lid on 
the stew-pan, and then set the whole on a moderate fire to stew very 
gently for about two hours. Just before sending to table take out the 
pheasants, drain them upon a napkin, remove the strings, and dish them 
up with an ornamental Cf'OI.I.ItcuU of fried bread in the centre; then put 
the bacon and German sauaage upon a plate, and after having drained the 
cabbages in a colander, roll them in a clean napkin in the form of a rolling 

Digitized by Google 



PHEASANTS. 207 

pin; cut this into two-inch lengths and place them round the phea
sants, trim the bacon, cut it into strips and lay them on the top of the 
circle of the pieces of cabbages in alternate layers with slices of the 
sausage; about the upper part of this dish, place well-formed groups 
of nicely-shaped glazed carrots, turnips and onions, prepared for the 
purpose ; pour an EBpafJ'1lOle sauce over the whole, glaze the pheasants and 
the roots, and serve. 

718. PHEASANTS, A LA FLAMANDE. 

TRUBS and braize the pheasants in common stock, garnished with 
carrot, onion stuck with two cloves, and " faggot of parsley; when done, 
dish them up side by side, garnished round with alternate groups of carrots 
and turnips, cut into fancy shapes, and nicely glazed, and some dressed 
Brussels sprouts and glazed onions; pour an E8[Jaf!1Wle sauce round 
them, glaze the pheasants, and serve. 

719. PHEASANTS, A . L'ALLEMANDE. 

SU chickeDsd l'AUemand~ (No. 690). 

720. PHEASANTS, A LA REGENCE. 

TRUSS the pheasants with plump breasts as for roasting, lard them 
closely, and about an hour before dinner-time, put them on the spit before 
the fire to roast for about forty minutes; taking particular care to baste 
them frequently, and glaze them well just before taking them off the 
lpiL When done, dish them up, garnish round with groups of white 
cock's-combs, button mushrooms, small quenelles and truffles; in each 
iIaDk of the dish, place a large decorated quenelle, and at the ends put a 
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208 REMOVES OF PHEASANTS. 

larded sweetbread; BBuce the remove neatly round with some .dIU
manck sauce, 80 88 not to touch the pheasants, glaze the larding, and 
serve. 

7tl. PHEASANTS, WITH RICE, A L'ESPAGNOLB. 

TBBI. must be trussed 88 For boiling, and then placed in an oval stew
pan with carrot, celery, two onions stuck with three cloves each, a 
garnished faggot of parsley and a couple of red Spanish sau&ag\B; moisten 
with some red wine mirepoiz, cover them up, and set them to stew very 
gently for about two hours on a slow fire. 

While the pheasants are stewing, prepare some rice in the following 
manner: 

Thoroughly wash ten ounces of Carolina rice, and afterwards boil it for 
three minutes in water, and drain it on a sieve until all the moisture is a~ 
sorbed; then, put a gill of aa1ad oil into a large sautapan OTer a brisk fire, 
and, as soon as the oil is quite hot, throw the rice in and fry it until it 
becomes slightly browned, stirring it with a spoon the whole of the time 
it remains on the fire. Then put the rice into a stewpan, muisten it with 
a pint and a half of good C01IIOrII1M, aeaaon with a little cayenne pepper 
and a pinch of saffron powder; set it to simmer very gently on the fire 
for half an hour, and when the pheasants are dished up, work the rice 
with a teaspoonful of tomata sauce and a little glaze, then mould it 
in the shape of ordinary quenellu with a tablespoon, and place these 
closely round the pheasants after they are dished up; sauce them over 
with poitJ1'dde sauce in which part of their broth has been mixed after 
being tirst boiled down to glaze, and serve. 

'722. PHEASANTS, A L' ASPIC. 

Bon the pheasants and take care to leave the legs and wings entire; 
then aeaaon the inside with pepper and salt, and fill them out with some 
forcemeat of pheasant (No 143) previously mixed with some chopped 
parsley and mushrooms; tnI88 them so as to give them their original 
shape and size, cover them with thin layers of fat bacon and wrap them 
securely in napkins spread with butter, fastened at each end with 
string. When the pheasants are thui far prepared, place them in an 
oval atewpan with a carrot, an onion stuck with three cloves, and a 
garnished faggot of parsley; moisten with good white stock in sufficient 
quantity to cover them, and then set them to braize very gently on 
a slow fire for an hour and a half. When the pheasants are done, take 
them up, remove the napkins and strings, drain all the moisture from them 
upon a clean napkin, and dish them up; pour under them some b~t 
essence of game made from the carcaaaea of the pheasants, which, 
previously to its being used, must be clarified and reduced to half-glaze. 

723. PHEASANTS, A LA. MONGLA.S. 

RoAST two pheasants, and as soon as they come oft" the spit, cut the 
meat from the breasts by making an incision in the shape of a heart ; 
this meat must then be cut into very amall dice and mixed with two 
gravy spoonfuls of reduced b«Aamel ,sauce or ..dlkmanck, and two dozen 
mushrooms, a couple of black trufHes and a small piece of red tongue 
should be also cut into dice and mixed with the pheasant. With this pre-
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paration fill up the breasts of the pheasants, smooth them over with the 
blade of a knife, and then cover them with bread-crumbs fried of a 
light brown colour; set the pheasants in the oven or hot closet to keep 
wann, and when about to send them to table, place them in their dish 
side by side, pour under them a white ragotd of coek's-combs, mushroomiJ, 
and truffles, and serve. 

Note.-This dish is generally served when there happens to be some 
rcady-dressed game left from the previous day's dinner. 

REMOVES OF PARTRIDGES, 

COMPRISING 

Partridge&, a La &vilk. 
Red·legged PartJidgea. a La Plary. 

.. .. dLa~O. 

PartridgH, a La /lIJrigotk. 
" a La So.u.. 
.. a fElhler • 

'724. PARTRIDGES, A LA SEVILLE. 

Tau88 four or six partridges as for boiling, fry them of a light brown 
colour in four ounces of fresh butter, and then set them aside upon a 
plate; cut about one pound of raw ham (that has been previously soaked 
and parboiled) into small pieces in the form of olives, and two dozen 
small pieces of the red part of a carrot cut with a round scoop, with the 
same number of small button-onions; fry these also of a light brown 
colour, withdraw them from the fire, and then put them with the par
tridges back into the stew-pan; add a faggot of parsley garnished with 
thyme, bay-leaf, sweet basil, and one clove of garlic; season with a little 
salt and cayenne-pepper, moisten with two glasses of Madeira or ?Ialaga, 
and a table-spoonful of tomatas; then set the stewpan (covered with the 
lid containing live embers) on a slow fire, to simmer gently for three
quarters of an hour. Observe, that the moistening of the partridges should 
be reduced to one half of its original quantity while braizing. When 
d~ne, dish them up in a triangular form, skim oft' the grease from the 
carrots, &c., add a gravy-spoonful of finished Espagnole and the juice of 
half a lemon; boil the whole together for two minutes, place the ham, 
carrots, and onions, in separate groups round the partridges, pass the sauce 
through a tammy, pour it over the partridges and serve. 

In the centre of the partridges, place some garba~ or yellow 
Spanish peas, prepared as follows :-

Soak a pint of garba~ in tepid water for twelve hours; then drain 
and put them into a stewpan with half a pound of ham, a carrot, an 
onion, a garnished faggot of parsley, and a little minionette·pepper; 
moisten with three pints of broth, and set them to boil gently for three 
hours. 

'725. RED-LEGGED PARTRIDGES, A LA PLESSY. 

TRESE are to be trussed as for boiling, bmized in a white poile 
(No. 2150), and wh!!n done, to be dished up in a triaugular furm, and 

p 
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garnished with neat groups of small queneUu of partridge and white but
ton-mushrooms; pour round a ,uprime sauce (No. 88), finish with an 
essence of game over the partridges, and serve. 

726. PARTRIDGES, A LA CERITO. 

BONB three red-legged partridges and fill them out with some quenelk 
force-meat made with the fillets of two partridges, and with which 
should be mixed previously to using it, two black truffles and a small 
piece of red tongue cut into small dice; when the partridges are filled 
with this preparation, truss them so as to give them their original shape ; 
scald the red legs and insert them on each side of the birds, at the same 
time pushing the ends of the skin of the leg neatly in with each foot. 
Then, wrap each bird in a separate small napkin spread with butter, and 
fasten the ends with string; braize them for about an hour in some white 
poile (No. 250), over a slow fire, and take particular care that they do 
not boil fast. When done, take them out of the napkins, remove the 
strings, drain all the unnecessary moisture from them, and dish them up: 
garnish them with a border of ravioli& (No. 575), pour a provenrale 
sauce (No. 25) over them, and serve. 

127. PARTRIDGES, A LA RAVIGOTTE. 

THBSB should be trussed as for boiling, and must be roasted just before 
they are wanted; when dished up, pour a ra'l!igotte or PTOVenfale sauce 
under them, glaze, and send to table. 

728. PARTRIDGES, A LA SOUBISE. 

TRUSS the partridges for boiling, braize them, and when done, dish 
them up, pour an onion sauce a la lOubise, finished with a gill of cream 
(No. 119) over them, and send to table. 

729. PARTRIDGES, A L'ELLSLER. 

TRUSS four red-legged partridges as for boiling. lard, the breasts 
closely, braizc them in a wine mirepoi~ (No. 286). when done, glaze 
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them nicely and dish them up in a row j garnish with a group of small 
truffles, cocks-combs and mushrooms, at each end place a heart sweet
bread conti8e with black truffles, and on the sides a border of dessert
spoon qumellea, made with game force-meat, in which has been mixed 
some lobster-coral; pour a Parisian sauce (No. 40) round the partridges, 
and serve. 

Nott.-In addition to the foregoing meLhoda for dressing red-legged 
and common partridges, they may also be treated acc.ording to the various 
directions given for dressing pheasants. 

pI 
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MEA T PIES FOR REMOVES, 

Chicken Pie, a la lkiM. 
Pigeon Pie, "r A"!}laUe •. 
6101118 Pie, " r.EcouaW. 
Partridge Pie, .. lG C'Aar_ 
Giblet Pie, witb fine-herbe. 
BeeCateak and O,.ater Pie •• 

COJlPRI8ING 

Veal and Ham Pie. 
Mutton Pie, .. r A "!}laUe. 
Pie of W oodcockl or Snipe-, a rJrla1ftlGUe. 
Fieldfure, or Blackbird Pie. 
Lark Pie, a lG Mellora Mou:brGg. 

'730. CHICKEN PIE, A LA REINE. 

CUT two chickens into small members as for a fricassee; cover the bot
tom of the pie-dish with layers of scollops of veal and ham placed 
alternately; season with chopped mushroom and parsley, pepper and salt, 
then add a little white sauce; next, place in the dish the pieces of chicken 
in neat order, and round these put a plover's egg in each cavity; repeat 
the seasoning and the sauce, lay a few thin slices of dressed ham neatly 
trimmed on the top; cover the pie with puff paste, ornament this with 
pieces of the same cut into the form of leaves, &c., egg the. pie over with 
a paste-brush, and bake it for one hour and a half. A very good chicken 
pie may be made by omitting the plover's eggs, mushrooms, ham, and the 
sauce-substituting for these, the yolks of eggs boiled hard, chopped 
parsley, bacon, and a little mushroom-catsup, some common gravy, or 
even water. 

'731. PIGEON PIE, A L' ANGLAISE. 

DBA w, truss, and singe, six young pigeons; then, stuft' them with the 
chopped livers, mixed with some parsley, a small piece of butter, pepper 
and salt. Next, cover the bottom of the dish with mther large scollops 
of beef, taken either from the fillet or rump; season with chopped parsley 
and mushrooms, pepper and salt; over these place the pigeons, and be
tween each pigeon put the yolk of an egg boiled hard, placing two or 
three in the centre also; add some white or brown sauce, whichever may 
be at hand, in sufficient quantity to produce sauce enough for the dish, or 
if neither ofthese be ready, then substitute some gravy or common broth; 
repeat the seasoning, cover the pie with puff paste, bake it for an hour 
and a half, and send to table. 

'732. GROUSE PIE, A L'ECOSSAISE. 

WHBN the grouse are picked, cut oft' the legs and wings, and tuck the 
thighs inside; then, cut away the lower part of the backs, which if per
mitted to remain, would, from their bitter taste, spoil the pie. Cover the 
bottom of the dish with large sconops of beef, seasoned with chopped 
mushrooms, parsley. and shalots, pepper and salt; over these place the 
grouse, and between each bird put the yolk of an egg boiled hard; lay 
Borne small thin slices of streaky bacon or ham upon the top, and then 
mix a pint of good gravy with two table-spoonfuls of .. Hicksoll's Mogul 
Sauce," and the same proportion of genuine Harvey sauce: pour this 
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preparation into the pie, sprinkle some chopped parsley and mushrooms 
on the surface, cover with puff"paste, bake the pie for an hour and a half, 
and serve. 

733. PARTRIDGE PIE, A LA CHASSEUR. 

CUT the partridges into small members, in the same manner as directed 
for cutting up fowls for a fricaBBee, and set them apart on a plate. Then 
cover the bottom of the pie-dish with neatly trimmed BCOJlOpS of veal' 
and thin slices of streaky bacon-first partially boiled to extract the salt : 
cover these with six spoonfuls of the following preparation: Mak; 
about half a pint of 8O'I.lbUe sauce (No. 119), to this add half that 
quantity of white sauce, a pottle of button-mushrooms, some chopped 
parsley, and a little thyme; season with cayenne. pepper and salt. When 
the veal, &c., is covered with the foregoing, place the members of the 
partridges in neat order upon the whole; pour the remainder of the 
sauce on these, and mlooth over the surface with a knife; place on the 
top some yolks of eggs boiled hard and cut into halves, and between 
each yolk put a small piece of streaky bacon; cover the pie with puff 
paste, bake it for one hour and a half, and serve. 

734. GIBLET PIE, WITH FINE-HERBS. 

PaocUBB two sets of goose giblets (cleaned), scald them, afterwards 
im~erse them in cold water and drain them upon a napkin. Then, cut 
the giblets into pieces about two inches long, trim them neatly and place 
them in a stewpan with a carrot, an onion stuck with four. cloves, a gar
nished faggot of parsley, and Beason with pepper and a little salt; moisten 
with a quart of good broth and a glass of -Sheny, and set them to stew 
gently on a slow fire. When done, remove the carrot, onion, and fag
got of parsley; drain the giblets into a sieve, skim off all the grease from 
the broth, and after having put it back into a small stewpan, thicken it 
with a little row:, and boil the sauce over a brisk fire for a quarter of an 
hour, stirring it the whole time with a wooden spoon. Reduce the sauce 
by boiling to about a pint, and then remove it from the fire. Next, cover 
the bottom of the dish with BCOJlOpe of fillet of beef, season with fine
herbs, consisting of mushrooms, parsley, a very little sweet basil, and two 
shalots, adding cayenne pepper, and salt; over these pour half the 
sauce, then fill the dish up with the giblets, which place in neat order; 
sprinkle some fine-herbs upon them and pour the remainder of the sauce 
over the whole. Cover the pie with puff paste, bake it for an hour and 
a quarter, and send to table. 

736. BEEFSTEAK AND OYSTER· PIE. 

CUT three pounds of fillet of beef or rump steaks into large scollops, fry 
them quickly over a very brisk fire, so as to brown them before they are 
half done; then, place them on the bottom of the dish. leaving the cen
tre open, in two succeBBive layers; fill the centre with four dozen oysters 
previously parboiled and bearded, season with pepper and salt, and pour 
the following preparation over the whole: When the scol1ope of beef have 
been fried in a aauta or fryingpan, pour nearly all the grease out and 
shake a table-spoonful of flour into it; stir this over the fire for one mi
nute, then add a pint of good gravy or broth, two table-spoonfuls of mush-
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room catsup, ,an equal quantity of Harvey sauce and the liquor from the 
oysters; stir the whole over the fire, and keep it boiling for a quarter of 
an hour. Half an hour after this sauce has been poured into the pie, 
cover it with puff paste in the usual way, bake it for an hour and & 

half, and serve. 

'736. VEAL AND HAl[ PIE. 
TRIM the veal and ham into acollops, and aeaaon with pepper and Balt in 

moderation. Next chop a handful of mushrooms and lOme parsley very 
fine. and put them in a small stewpan with a small pat of butter and one 
shalot allO chopped fine; fry these ,lightly over the fire, then add nearly 
a pint of t1eloute sauce or good stock; boil the whole for five minutes and 
pour it into the pie; place six yolks of eggs boiled bard in the cavities, 
cover with puff paste, bake the pie for an hour and a half, and serve. 

'737. MUTTON PIE, A L'ANGLAISE. 

PBocuu a neck of mutton, remove the scrag and the spine bone, ahorten 
the ribi to about three inches, and use these trimmings to make lOme 
stock or gravy for the pie. Next cut the mutton into neat chops, pare off 
the superfluous fat, season them with pepper and salt, and place them in 
the dish in circular order, one resting upon another in the same way 
as cutlets are dished up; fill the centre with small new potatoes, or old 
ones turned into round balla; boil the mutton stock down to the quantity 
required to nearly fill up the dish, aeaaon with pepper and salt, cover 
with puff paste, bake the pie an hour and a half, and send to table. 

738. PIE OF WOODCOCKS OR SNIPES, A L'IRLANDAISE. 

PICK: the birds clean, cut 01' the legs and wings, singe them, and then 
cut each woodcock or snipe into halves; remove the gizzards, leaving 
the trail, and set them aside on a plate. Then, cover the aides and bot
tom of a white glazed earthen oval pan (used for preserving game) with 
very thin layers of fat bacon, place the woodcocks or snipes in the pan in 
close layers, each well-seasoned with ground black pepper and salt, and a 
small proportion of prepared aromatic spices (No. 1250). When this is 
done, fill up the pan with a sufficient quantity of clarified fresh butter 
to cover the birds, place lOme layers of fat bacon on the top, cover the pan 
hermetically with a firm flour and water paste; bake the pie in a moderately 
heated oven for about two ,hours; when it has become cold, remove the 
crust, wash the edges and sides of the pan, and run a little fresh clarified 
butter on the top; when cold, ornament with a neat border of picked 
double parsley, set the pie on a folded napkin, laid on its dish, and 
serve. 

This is perhaps the best method for making pies of woodeocks or snipes, 
as from the simplicity of the ingredients used, the birds retain thair fla
vour: an important consideration with amateurs of this kind of game. 

739. FIELDFARE OR BLACKBIRD PIE. 

TUSH birds are only fit for table during the months of November. De
cember, and January, and are in the greatest perfection during severe 
frosty weather. Procure a dozen fieldfares or blackbirds-which should be 
fat and fresh killed; pick them very clean, draw and singe them: 
next, cut the legs and wings off and tuck the thigh bones inside the birds, 
and stuff them with the following preparation: 
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Soak the crumb of two i'rench-rolls in a little milk, put them in a 
stewpan with two ounces of fresh butter, a little grated lemon-peel, a small 
Bhalot chopped fine, and a handful of parsley also chopped; season with 
pepper and salt, a little grated nutmeg, and a pinch of aromatic spices 
(N o. 1250); stir this over the fire until the whole forms a compact paste ; 
then add the yolks of two eggs, and use this stUffing as above directed. 
Cover the bottom of a pie-diab with scollops of beef previously fried 
brown, place the birds in close circular order upon these; between each 
bird put a slice of streaky bacon, and fill up the centre with stewed 
mushrooms prepared as follows. Clean a plateful of mushrooms, cut 
them up and put them in a stewpan with a small pat of butter, half a 
pint of rich gravy or brown sauce, two table-spoonfuls of Harvey sauce, 
a little cayenne pepper and salt; stew these over a quick fire for ten mi
nuteR, and then, if gravy be used for the purpose instead of sauce, thicken 
it by mixing in a small pat of butter kneaded with a table-spoonful of 
flour. The pie must be afterwards covered with puff paste, baked for one 
hour and a halt and then sent to table. 

740. LARK PIE, A LA MELTON MOWBRAY. 

PICK clean four dozen Dunstable larka, singe them over the flame of a 
chareoal fire, cut off the wings and lega, and with the point of a small 
knife remove the gizzarda, and then set the larka aside on a dish. Next cut 
two pounds of veal cutleta and a pound of ham into BCollops ; fry these in a 
sautapan with a little fresh butter, a pottle of button mushrooms, some 
parsley and two abalota, balf a bay-leaf; and a sprig of thyme chopped 
fine; season with cayenne and salt, and the juice of a lemon. To these 
add half a pint of wlout~ or eapa!JMle sauce and the same qdantity of 
rich gravy; boil the whole together for three minutes, then place the veal 
and bam scollopa, one upon the other in the· bottom of the dish; put the 
larks neatly and close to each other upon these, pour the sauce over them 
and place the mushrooma in the centre; cover with puff paste, bake the 
pie for one hour and a quarter, and serve. 

MEAT PUDDINGS, 

Beef.teak ad Oyster Pudding. 
Mutton Pudding. 
Kidney Puddiug. 

COIII'RIIING 

Pudding of IIIDaIl BinI .. A ka CMpoIaI& 
SDipe Puddi~ A I,. D'ar.a,. 
Salllllf(1l Plldding. 

'741. BEEFSTEAK AND OYSTER PUDDIBO. 

LINB a two-quart pudding basin with BOIDe beef-suet paste; fill thia 
lining with a preparation aimHar to that described for making beef
steak and oyater pie, except that the sauce must be more reduced. 
When the pudding ia filled, wet the edges of the paste round the top of 
the basin with a paste-brush dipped in water, cover it with a piece of 
suet-paste rolled out to the sise of the basin, fasten it down by bearing all 
round the edge with the thumb; and then with the thumb and fore-finger, 
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twist the edges of the paste over and over so as to give it a corded appear
ance. This pudding must be either steamed or boiled three hours j 
when done, tum it out of the basin carefully, pour some rich brown gmvy 
under it, and serve. 

742. MUTTON PUDDING. 

LINB a basin as in the above case, fill the lining with thick mutton 
cutlets, slightly trimmed, or if preferred, with steaks cut from the leg j 

season with pepper and salt, some parsley, a little thyme and one Bmall 
shalot chopped fine, and between each layer of meat, put some slices of 
potatoes. Cover the pudding as in the foregoing article, steam or boil it 
for three hours, and serve some rich gmvy under it when sent to table. 

743. KIDNEY PUDDING. 

CUT two pounds of sheep's or lamb's kidneys into scollops, put them 
into a basin with some chopped parsley, shalot, and a little thyme, and 
season with pepper and salt j then add a large gmvy-spoonful of good sauce 
and the juice of half a lemon: mix these ingredients well together. Line 
a basin with suet paste, and fill the pudding with the foregoing prepara
tion j cover it in the usual way, steam or boil it for two hours and a half, 
and when sent to table, pour under it some rich brown gmvy to whi~1r 
has been added a little Indian soy, and serve. 

744. PUDDING OF SMALL BIRDS, A LA OBIPOLATA. 

MOST kinds of small birds may be used for this purpose, such as larks, 
sparrows, fieldfares, and ~heatears, &c. 

Take two pounds of small birds which have been picked clean, remove 
the gizzards, and fry them over a brisk fire until they are browned j add 
chopped mushrooms, parsley, and shalot, season with a little gmted nut
meg, lemon-juice, pepper and salt, and a large gmvy-spoonful of brown 
sauce, also two dozen roasted chestnuts previously peeled, and a like 
number of small pieces of parboiled streaky bacon; boil these ingredients 
for three minutes, then fill the pudding with them, and cover it with 
paste, as usual. This pudding must be steamed on account of its rich
ness. When done, tum it out of the basin with care, in order not t.o 
break it j pour a rich brown sauce under, and serve. 

This pudding may be made in a plainer manner, by omitting the 
mushrooms, lemon-juice, sauce, and chestnuts - following in all other 
respects the same process. 

740. SNIPE PUDDING, A LA D'ORSAY. 

PICK eight fine fat fresh mipes, singe them over a charcoal flame and 
divide them into halves, remove tha gizzards and reserve the trail for fur
ther use j season the snipes with a little cayenne pepper, 1Ialt, and lemon 
juice, and Bet them aside on a dish till wanted. Then, peel a Portugal 
onion, cut it into thin slices and fry these in a atewpan with a small piece 
of butter j when they are slightly browned, throw in a table-epoonful of 
flour and stir them together on the fire for three minutes; then add a 
handful of chopped mushrooma and parsley, a small bay-leaf, a aprig of 
thyme, a Bmall blade of mace and a clove of garlic j moiBten with a pint 
of claret j Btir the whole upon the fire, and when these have boiled ten 
minutes, add the trail and a piece of good glaze. Set the sauce to boil 
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for three minutes longer, and then rub it through a tammy into a purk 
upon the snipes. Next, line a pudding basin with suet paste, fiU it up with 
the foregoing preparation, and when covered with a piece of paste and 
properly fastened round the edges BO as to prevent the escape of the vola
tile properties of the sauce, steam it in a covered stewpan for two hours 
and a half. When the pudding is done, turn it out of the basin with 
care, pour a rich brown game gravy under it, and serve. 

746. SAUSAGE PUDDING. 

PBOCUBB two pounds of Cambridge sausages, and twist each into three 
round balls; put these into boiling water, on the stove, merely to parboil 
them for a minute or BO, then throw them into cold water and afterwards' 
remove the skins. Line the pudding basin with suet paste, fill it with 
the sausages, and pour the following preparation upon them: chop one 
onion and three sage leaves, boil these in water for two minutes, drain 
them upon a sieve, and then fry them in a small stewpan with a piece of 
butter; as BOon as they become of a light brown colour, add a table-spoon
ful of flour and a teaspoonful of curry paste, season with pepper and salt, 
and moisten with half a pint of good broth; stir the sauce upon the fire, and 
when it has boiled a quarter of an hour, rub it through a sieve or tammy, 
and use it as above directed. Cover the pudding with paste, steam or bake 
it for two hours, and when turned out of the basin, send to table with 
plain gravy under it. 

REMOVES OF BLACK GAME AND GROUSE, 

COli PRISING 

Black Game, a la MMli4gflartk. Black Game, a la PqllJ-' 

" 
" 

A rTtalillllu. 
"laSuCdoUe. 

.. " la N~. te. 

747. BLACK GAME, A LA. MONTAGNARDE. 

CUT oft' the legs and wings, tuck the thighs inside the birds, and split 
them down the back; season well with pepper and salt, rub them over 
with a paste brush dipped in clarified butter, and then broil them carefully 
on a ~diron, over a clear fire perfectly free from smoke: or place the 
birds m a baking dish or sautapan with a piece of butter: set them to 
bake in the oven, and baste them frequently. When done, glaze them 
nicely and dish them up .with a border of potato ~ and t?en 
pour under them BOrne powrade sauce (No. 29), fimshed with a 'piece 
of anchovy butter and BOme lemon juice. 

748. BLACK GAME, A L'ITALIENNE. 

TRUSS the bilds as for boiling, put them into an oval stewpan with a 
garnished faggot of parsley, two carrots, two heads of celery, two onions, 
each stuck with three cloves, a blade of mace, twenty peppercorns and 
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two cloves of garlic; moisten them with a gill of brandy and a Jarse 
Jadleful of good stock; place a buttered paper on the top, put the lid on, 
and set them to braize on a very slow fire, with lOme Jive embers on the 
lid. If the birds are young, one hour and a quarter will suffice to braize 
them; but if old they wi)) require longer time. When the birds are done, 
drain, glaze, and dish them up, garnish with macaroni finished with the 
liquor from the birds, freed from every particle of grease, and boiled down 
with the macaroni; to this add six ounces of grated Parmesan cheese, 
a spoonful of tomata sauce (No. 22), and four ounces of fresh butter; 
pour lOme brown Italian sauce (No. 12) over the birds and round their 
base, and serve. 

749. BLACK GAME, A LA SUEDOISE. 

TUBSB must be trussed as for boiling, and then Placlld in an oval stew
pan with one pound of streaky bacon, and one pound of German sausage, 
a good sized carrot, two heads of celery, two onions stuck with four cloves 
each, a garnished faggot of parsley, and a tea-apoonfulof black pepper
corns; moisten with three pints of fermented juice of beetroot (No. S80) 
and two glaaaes of brandy, cover with buttered paper and the lid contain
ing live embers, and set them to braize slowly on a stove-fire partially 
smothered with ashes. When the birds are done, take them up on a dish 
and keep them covered up in the hot closet until they are dished up. 
Next, strain the liquor through a napkin, skim oft" all the grease, boil it 
down nearly to half-glaze, then add to it a small ladleful of finished 
ElpfJg'IlOle sauce (No. S), together with a glass of red wine; allow this 
sauce to boil by the side of the stove-fire for five minutes; skim it 
and pass it through a tammy into a small stewpan, and keep it hot. 
Then place the black game on their dish side by side, garnish them round 
with carrots prepared in the Sweediah fashion, and round this place 
another border composed of neatly cut scollops of the streaky bacon and 
German sausage; pour the sauce over the remove, and serve. 

The carrots above alluded to should be thus prepared; slit the' 
outside or red part of a dozen large carrots into thin stripes, cut these 
again into thin shreds of about two inches long. Next, place them in a 
stewpan with four ounces of butter and half a pint of vinegar ; season with 
four OlHlces of sugar, a little grated nutmeg and a little salt; set them to 
stew very gently upon a partially smothered charcoal fire, taking care to 
tum them over now and then with a spoon: about an hour will suffice to 
do them: when, if any moisture remains, it must be boiled down, and 
they will be ready for use. 

'760. BLACK GAME, A LA. PAYSANNE. 

SBB pheasants a la PallIt1.1I.'IU!. (No. 715.) 

761. BLACK GAME, A LA NORWEGIENNE. 

TRUSS these as for roasting, lard the breasts closely with well furnished 
rows of larding; set them to braize in an oval stewpan. moistened with a 
mirepoi:e (No. 286) made with two parts of good stock and one third of 
French vinegar; baste the birth frequently while they are being braized. 
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when done. set them upon a baking sheet in the oven for two minutes to 
dry the larding. then glaze and diah them up; garnish with a border of 
stewed red cabbage dressed in the same way as French aauer kraut (No. 
165). and round this place a border of small sausages prepared as follows: 

Chop one pound of calfs liver with ten ounces of fat bacon and six 
ounces of brown bread-crumbs, season with black pepper, salt. grated nut
meg, and lemon peel, some parsley, thyme, one bay-leaf, and some sweet 
basil, all chopped fine; add the yolks of three eggs, mix the whole tho
roughly, and then fonn this preparation into small flat, round, or oval 
sausages, which must be wrapped up in pig's caul; fry these of a brown 
colour, and use them as directed above. 

Sauce the remove with a poivrack, (No. 29) mixed with half the 
liquor in which the birds have been braized, previously cleared of all 
grease and boiled down to half-glaze: glaze the larding, and serve. 

In addition to the foregoing methods of dressing black game, they rna., 
also be served ala Souhise, a la Pmgueu:r, Ii la Financibe, with a puree 
of celery, Rickel~ sauce, braized cabbages, and Ii la Dauphi'ftOi&e; for the 
preparation of which, see those articles. 

NoU.-Grouse should be dressed in the same way as black game. 

PATE·CHAUDS, OR RAISED PIES FOR ENTREES, 

COMPIUIIINO 

P",e-ClIofld of Young Rabbila with fine 
herba. 

Pule-Cilorul of Young Panridgn, Ii 14 

" 

" 

Ii 14 SaIlCt! PoifJraJe. 
of Leveret8 with Truffles, Ii 

la Periqllewt. 
of do. II t.i Fi"anci~~. 
of (lodiffa .. a 14 Ci60uklk. 

" 
" 
" 

Pdtf:·Chaud Cases. 

Cia&oellr. 
of Ox-pfIIates, Ii r ltalitT"'~' 
of Quails, II /a Fi"a"ciere. 
oflarka boned, Ii r EIIInlCe. 
of Snipes, Ii la Bortklai"". 
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762. PATE-CHAUD* OF' YOUNG RABBITS, WITH FINE-HERBS. 

CUT Up two young rabbits into small members, place these in a deep 
sautapan with two ounces of butter, a handful of chopped mushrooms, 
some parsley and two shalots chopped also; season with pepper and salt, 
a little grated nutmeg and a garnished faggot. Then set the rabbits on 
a brisk fire, and fry them of a light brown colour; add a glass of 
French white wine, cover the sautapan with its lid containing some live 
embers of charcoal, and again set them on the fire to stew very gently for 
twenty minutes, when they will be done. Next, add a gravy-spoonful 
of brown sauce, a small piece of glaze, and the juice of half a lemon; toss 
the whole together over the fire, and allow it to boil sharply for two mi
nutes; then dish up the pieces of rabbit neatly in the pie, pour the 88Uce 
over them and serve. 

76:J. PATE-CHAUD OF' YOUNG RABBITS, A LA SAUCE POIVRADE. 
CUT the rabbits into small members, and place them in a sautapan 

with about two ounces of clarified butter, Beason with pepper and salt, 
and then set them over a brisk fire to be fried brown; next, add a glBSS of 
Madeira, and a piece of glaze the size of a walnut; cover the sButapan 
with its lid containing some live embers of charcoal, and again place it 
upon a moderate fire, that the rabbits may stew very gently for twenty 
minutes longer; then add some poi~ sauce (No. !9) in sufficient 
quantity for the entree, allow the whole to boil together for three minutes, 
garnish the pdtC-ckaud as in the former case, and send to table. 

764. PATE-CHAUD OF' LEVERETS, WITH TRUFFLES, A LA 
PERIOUEUX. 

THB leverets must be cut into smail members or joints as follows :
First, take off the hind legs and make two pieces of these; detach 

the shoulders, and cut the loins transversely into pieces about two 
inches long; split the head into halves, trim the whole neatly without 
waste, and place these members in a sautapan with three ounces of clari
fied butter; season with pepper and salt, and set them on a brisk fire to 
be fried brown. Next, add four ounces of trufHes cut into thick scollops, 
and a small piece of glaze, cover with the lid containing live embers of 
charcoal, and replace the sautapan on a slow fire, to simmer for twenty 
minutes longer. Then add the pengtleUX sauce (No. 28), allow the 
whole to boil together for three minutes, garnish the pati-chaud, and 
serve. 

7M. PATE,CHAUD OF LEVERETS,A LA FINANCIERE 
PREPARB these in the ~anner directed in the foregoing article, and 

• General directions for making a rfi,,-Cliaud, or raised pie, will be found in lhat p;vt 
of the work w hieh treats of Erline. of paltry. 
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when the members of the leverets are ready to receive the sauce, add a 
rich financibe ragO'llJ, (No. 188); after the whole has boiled together 
for three minutes, garnish the pie, and serve. 

A border of large white cock's-combs may be placed round the edge of 
the pie, and a larded sweetbread or a large truffle in the centre. 

756. PATE-CRAUD OF GODIVEAU, A LA CIBOULETTE. 

To one pound and a half of sifted flour, add three-quarters of a pound 
of butter, the yolks of two eggs, a tea-spoonful of salt, and about a gill 
and a half of cold water, then knead the whole into a fine smooth paste. 
Take rather more than two-thirdaof this, mould it into a round ball 
with the palm of the hand, and afterwards roll it out' to the size of a 
common dinner-plate; then with the fingers of both hands, take up the 
edges of the paste to the depth of two inches, and gather it into the 
shape of a round or oval purse (according to the shape of the dish) : 
and having previously buttered a raised pie-mould for the purpose, line it 
with the paste, by first rolling it out and then pushing the paste into the 
mouldings of the case with another piece of paste, used as a cushion 
for the purpose. When the mould is thus lined, fill it with some 
godiveau (No. 251), previously mixed with some chopped chives or 
green onions, parsley, and mushrooms; smooth the top over with the 
blade of a knife dipped in water, cover the pie with the remainder of the 
pute, and after it has been neatly fastened and trimmed round the edge, 
nip it round with the pastry-pincers; place upon the top a circular piece 
of puff-paste, egg this over with the paste-brush, and score it with the 
point of a small knife, forming some device or ornament. Make a small 
hole in the centre for the steam to escape, bake the pie for one hour and a 
quarter, and when it is done, remove the top carefully with a knife; score 
the godiveau to the ·bottom, in the shape of squares or diamonds; pour 
some poivrade, Italian, or EBJKIflIW/.e sauce over it, and after replacing the 
cover, send to table. 

757. PATE-CHAUD OF YOUNG PARTRIDGES, A LA CHASSEUR. 

WHEN the partridges have been drawn and singed, cut them into small 
joints, as follows :-First, remove the legs and wings; then, cut the 
fillets with the pinion-bone adhering to them, leaving the breast
piece entire, as also the back, after having detached the thighs. Let 
all these be neatly trimmed without waste, and observe that the skin 
of the thighs must be rolled under to give theD} an appearance of plump
ness. Next, place them in neat order in a deep sautapan with three ounces 
of clarified butter, and season with pepper and salt, and a little grated 
nutmeg; fry them brown over a brisk fire, after which add a glasa of 
Madeira or Sherry, a piece of glaze the size of a walnut, four ounces of 
trufHes cut into thick scollops, and two dozen button-mushrooms. Cover 
this with the lid containing some live embers of charcoal, and set the 
sautapan again on a moderate fire to simmer gently for a quarter of an 
hour; then, remove the lid, add some brown Italian sauce in sufficient 
quantity for the entree, allow the whole to boil together for three minutes 
longer, add the juice of half a lemon, and a tea-spoonful of chopped 
and blanched parsley; toss these in with the partridges, &c., garnish the 
pie, keeping back the trufHes and mushrooms to place on the top, lastly 
pour the sauce, and serve. 
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758. PATE-CRAUD OF OX-PALATES. A L'ITALIENNE. 

PROCUBB six fresh ox-palates, steep them in tepid water for six hours, 
then throw them into a large atewpan of boiling water and scald them for 
about five minutes; after which immerse the palatea in cold water, and 
scrape off all the white cuticle from the surface; next, wash them in 

. plenty of cold water, and drain them on a napkin. Then place them in 
an oval stewpan, moisten with BOrne blanc (No. 285), cover with buttered 
paper, and put on the lid, and set them to braize very gently over a Blow 
fire for about four hours. AI loon as the palates are done, put them in 
preas between two bakin{-aheets or earthen dishes, and when they are cold, 
take a circular tin-cutter an inch in diameter, and cut them into acollops 
without wasting any part. Put these into a stewpan with about two 
dozen large button-mushrooms cut into scollops, also two dozen mtfiolil 
(No.875), and enough brown Italian sauce for the mtrUj boil the 
whole together for two minutes, garnilh the pie, and aerve. 

7:iD. PATE-CRAUD or QUAILS, A LA rnUNCIERB. 

FOR a small entree, eight fine fat quails will suffice, bone these by 
making an incision in that part of the back nearest the crop, through 
which all the bones, &C., must be drawn out, BO as to give them as much 
as poaible the appearance of being whole. Next, fiD each quail with 
BOllle farce of fat livers (No. 24-9), and truss them with their legs turned 
back: be careful that the crop is securely fastened in order to prevent the 
stuffing from eacaping-a large worsted needle and very fine twine must 
be used for the purpoll8. Then, place the quaila in a small .frU:atukau 
pan, which haa been previoURly lined with thin layers of fat bacon j in 
the centre place a garnished faggot of parsley, cover the whole with more 
layers of fat bacon. moisten with a wine minpoiz (No. 2S6). and 
having put a buttered paper over all, set the lid on the pan and place it 
on a stove-fire, or in the oven, to braize very gently for about three
quarters of an hour. Aa BOOn as the quaila are done, drain them on a 
dish, set them to cool. and trim them neatly. Next, line the inside of 
the pie with BOrne of the remainder of the farce of fat livers, to within 
an inch of the top, place the quails in it in ~ircular order, with the 
breasts uppermost, and a thin layer of the force-meat between each; 
cover the whole with thin layers of fat bacon. place a double round of 
paper weD-buttered on the top. and then Bet the pie in the oven to bake : 
this will take about an hour. When done, remove the bacon, drain off 
all the grease carefully. place a decorated small fiDet of fowl in between 
each quail, and on the breast of each, a large white button-mushroom, round 
the edge a border of large white cocks-comba, and in the centre a larded 
heart aweetbread; sauce sparingly with a brightfinancibe (No.8) mixed 
with BOrne reduced extract of quails made from the bonea. 

Note.-Obae"e, that the raised pie for thia purpose, must be only half 
baked previoualy to filling it with the quails; as it has to undergo another 
baking. This remark refers alBO to the two lucceeding cases. 

700. PATE-CRAUD OF LARKS BONED, A L'ESSEN.CE. 

FOLLOW the preceding directions, but subatituting larks for quails. 

761. PATE-CRAUD OF SNIPES, A LA BORDELAISE. 

BONK eight anipes, and with the trail and one pound of fat livers, make 
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some force-meat for gratin (No. 249), and with part of this, fill the 
snipes; truss them in the same way as directed for the quails, and braize 
them accordingly, after which follow in all respects the second part of the 
directions. When the pie is baked, drain oft' care fully all the grease; be
tween each mipe place a large white cock's-comb, on the breast of 
each put a Bmall fillet of fowl, decorated with red tongue, and after
wards turned round in a circle, with a round ball of black truffle in 
the centre; these fillets must be placed in a small sautapan between thin 
'layers of fat bacon, and set in the oven for about three minutes; garnish 
the edge of the pie with a close border of scollops of red tongue cut in 
the form of large cock'e,combs, in the centre put a large truffle, bearing a 
double comb, and a border ofthese round its base; sauce the pie carefully 
with a rich bordtlai,e (No. 57), mixed with some reduced extract of 
snipes, made from the bones, and serve. 

VOL'AU'VENTS AND TOURTES, 

J'ol'au't¥JOt, 4 ,,, N~"~. 
.. 4 La Fiuanciere. 
.. of Turbot, Ii la &tJI.arNd. 
" of Salmon. 41a Rurigotte, 
.. of Cod, 4 la ~".e. 

roMP.I8lNO 

Vol'au\oetrt, DeSalt Fish. 4 r A1tglaiMl. 
T01Irle of Whitings, a la Daup/li_. 

.. of Godi __ au Madet-e. 

.. of Ox-palatee, 4 La Fra"f"itle. 

.. of Lohalen, a La CarrJittaL 

762. VOL 'AU'VENTS, A LA NESLE. * 
CLJlANSB one set of calfs-brains. and boil them in a stewpan with 

water, a small carrot and an onion both sliced very thin, two cloves, a little 
Dlace, twelve pepper-corns, and a little salt, for a quarter of an hour; 
when done, remove them from the fire to get cold. Prepare also a throat 
sweetbread, which must be steeped in tepid water for two hours or 
more, then scalded, cooled in water, and gently simmered on the stove 
in BOme toppings of white comomme for a quarter of an hour; when 
done, put the sweetbread on a plate to get cold. Prepare also twelve 
~llu of fowl, moulded in dessert-spoons, and poached, a like quantity 
of large button-mushrooms, and the same proportion of double cock's
combe, and round balls of black truffles. Put these into a middle-sized 
stewpan, add to them the calfs-brains and sweetbread, previously cut into 
neat scollbps, and just before dinner-time, pour over the whole sufficient 
allemande sauce (No.7) for the entree (previously mixed with a 
small piece of good glaze, and two tea-spoonfuls of chili-vinegar). Tou 
the whole lightly together over the fire, and with this rQ{/O'lU garnish a 
handsome fJOl'au'vent, cut either square, oval, or round, so as to suit the 
shape of the dish. 

The top of this mtrk may be ornamented with very small fillets of 
fowls, decorated with red tongue or black truffle: or a border of small 
quemlie" decorated similarly, may also be placed round the edge of the 
fJO/:au'vent, and a small larded sweetbread in the centre of these. 

• Inltruction. for making a ft/l'",,'vcnt we will be found in that part of We work 
bali. or puti' paale. 
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763. VOL'AU'VENT, A LA FINANCIERE. 

SEB the directions for a paU-cluJud a la financiere (No. 759); sub
stituting a wfau'ven(, for the shell or crust.. 

764. VOL' AU'VENT OF TURBOT, A LA. BECILUIEL. 

THIS entr~e is generally served when there happens to be any turbot 
reserved from a previous day's dinner; in which case, the fish must be 
pulled, or cut into BCollops, warmed in a rich becAamel sauce (No. 5), 
made with a full proportion of cream ;.let the wfau'ven(, be filled with 
this, and send to table. 

760. VOL' AU' VENT OF SALMON, A LA RA. VIGOTTE. 

PROCURE 2lbs. of fresh salmon, cut it into rather thick round acollopa, 
about two inches in diameter; place these in a sautapan, with Soz. of 
clarified butter, season with pepper and salt, and squeeze the juice of a 
lemon over them. When about to send to table, set the sautapan con
taining the acollops in the oven, or on a stove-fire, for about five minutes, 
then tum them over in the pan with a fork, taking care not to break 
them; allow them to remain on the fire five minutes longer, and drain 
them upon a clean napkin. Next, put the BCollops into a stewpan, with 
sufficient allemande sauce (No.7) for the entrk, add two tea-spoonfuls 
of tarragon-vinegar, the like quantity of Harvey sauce, a tea-spoonful 
of chopped and blanched parsley, and a little cayenne; t088 the whole 
together lightly over the fire, and with this garnish a handsome 
wfau'vent, and serve. 

766. VOL' AU'VENT OF COD, A LA CREME. 

CRIMPED cod is beat for this purpose, although plain cod may be used ; 
but, in either case, the fish must be dressed in boiling water, with plenty 
of salt thrown in at the same time. A few minutes, in moat instances, 
will suffice to boil this kind of fish, especially if it be crimped. If allowed 
to remain in the water after it is done, it becomes soft and tasteless. 
When the cod is boiled, drain it upon a napkin, and as soon as all the 
water has been absorbed, put the flakes and the sounds carefully, without 
breaking them up, into a stewpan, containing enough rich Cn'.anl ~l 
(No.6) for the entr~e, to this add !oz. of grated fresh Parmesan cheese, 
and the juice of a lemon; t088 the whole together over the fire, with care, 
so as to avoid breaking the pieces; when it is quite hot, gtrniah the 
wl' au'1Jeut, and serve. 

767. VOL' AU'VENT OF SALT FISH, A L' ANGLAISE. 

THB whitest and thickest fish are the best for this purpose. About 
!Ibs. will suffice, cut from the middle of the fish, and soaked in cold 
water for forty-eight hours previously to its being dressed, the water 
being changed every six hours. Set the fish on in cold water, and when 
it boils remove the BCum, and set it by the side of the stove to finish 
boiling. As Boon as it is done, drain it on a sieve, or a napkin, and "'hen 
all the water iB absorbed from it, remove it in large flakes into a stewpan. 
containing some BCollops of dreBSed parsnips, in the proportion of one-
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third to the quantity of the fish, and a like quantity of slices of eggs, 
boiled hard; to these add enough cream bechamel sauce (No.6) for 
the entrbJ; toss the whole gently over a stove-fire, until quite hot. 
then garnish a large wI: au'~ with this ragout, and serve. 

768. TOURTE· OF WHITINGS, A LA DAUPHINE. 

PROCURB four large fresh whitings, fillet them, and set one-half aside 
on a plate in a cool place; with the remainder prepare BOrne rpumelle 
force-meat (No. 2(5), which, when finished, gather up in a basin, and 
mould with dessert-spoons into~. Trim the four remaining 
fillete, cut each in two, transversely, and after paring off the angles, 
decorate or conti8ez them in manner following: Place the fillet 
lengthwise upon the edge of the kitchen table, then make incisions 
aero88 with a knife, cutting down in a slanting direction, and in 
these openings insert small round thin scollops of red tongue, black 
trufile or green gherkins. Next, place these in a sautapan, with 40z. of 
elarified butter, Beason with a little salt, and squeeze the juice of a lemon 
over them; cover with thin layers of fat bacon, or a round of paper but
tered, and set them aside in the larder till wanted. While this is going 
on, make an extract, or essence, with the bones and trimmings of the 
whitinga, as follows :-Put the bones &c. into a stewpan, with two 
shalots. one bay-leaf and a sprig of thyme, eight pepper-eoms, a blade of 
mace, and a handful of parsley; moisten with two glasses of white wine 
(French is preferable), and a pint of white broth. Set this to boil gently 
on the stove-fire for half an hour, then strain it through a sieve; boil it 
down nearly to a glaze, and mix it with enough allemande sauce, or 
bechamel, for the entr~e, and pass it through a tammy into a stewpan, 
containing the quenelle8 of whiting before alluded to, with the addi
tion of a dozen button-mushrooms, double that quantity of crayfish
tails and claws, trimmed, and Soz. of truffles, cut into thick slices; 
to88 the whole together gently over the fire, until quite hot, then garnish 
the tourte with this ragout, and with the fillets before-mentioned (pre
viously set in the oven for ten minutes, to simmer, and afterwards 
drained on a napkin), make a border round the inner edge of the 
Yolau'vent, or rourle; place a group of crayfish-tails, previously warmed 
in a small stewpan, with a bit of glaze, and a morsel of lobster-coral 
butter (to eolour them), and crown the whole with a large crayfish, 
trimmed, having one prong of each claw stuck into its tail; sauce neatly 
with the remainder of the sauce, and serve quickly. 

769. TOURTE OF GODIVEAU, AU MADERE. 

PREPARB about llb. of godiveau (No. 250), and make it into small 
~, in the following manner :-Shake a handful of flour over a 
pastry-slab, or kitchen-table; drop the godiveau thereon with a te&-spoon, 
in small quantities; then roll each of these with the fingers dipped in 
flour, to the size and form of a common cork; set them in regular order 
upon a baking-sheet, and put them to bake in the oven for about ten mi
nutes; when done, remove them into a stewpan, containing BOrne Madeira 
sauce (No.8), in sufficient quantity for the entree, and also two arti
choke-bottoms, cut into angular pieces, a few aeolJops of sweetbreads, 

• Directions for malting \hi. kind of Tourlll, will be fonnd in that pan of the 
work which treats of puti' paatry. 

Q 
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some ox-piths, cut into inch-lengths, and a few large button-mushrooms; 
set the whole to boil on the stove-fire for three minutes; garnish the 
lourie, and on the top of the ragout, place eight trimmed cray-fieh, in 
the centre of which put a large truffle, or email sweetbread, larded and 
glazed; pour in the remainder of the sauce, and serve. 

770. TOURTE OF OX-PALATES, A LA FRAN<jAISE. 
PRBPARB the ox-palates as directed in the first part of the article treating 

of the Pate cluzud of ox-palates. Put the 8OO11ops into a stewpan con
taining one fourth part of their quantity of red tongue cut into round 
8OO11ops, and a like proportion of button mushrooms and 8OO11ops of tru8les; 
to which add enough poivrooe sauce (No. 29) for the entrtt; boil the 
whole together and garnish the tourte with this ragout, put the cover on. 
and serve. 

771. TOURTE OF SCOLLOPS OF LOBSTER. A LA CARDINAL. 
PICK the lobster out of the ahell and cut it into neat 8OO110pB, put 

these into a atewpan containing enough good beckamel sauce (No. 6) 
for the entrie. mixed with about two ounces of lobster coral butter (No. 
182). a little cayenne and the juice of half a lemon ; toBS the whole to
gether over the fire until sufficiently hot. and with it gamieh the Iourle; 
put the cover on, and serve. 

TIMBALES OF MACARONI, 

COMPB1IJNG 

TiMbal. of Macaroni, a la ilfi1attaUe. 
lila MtUari •• 

TiJlllJale of Soft Roe. of M8clterel, a r A /
~ 

" of No.iJlu. ala a- to of Raftdil, illa R--' 
teIIr. 

TimbGlt Cases. 
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;72. TIYBALE,· or MACARONI, A LA MILANAISE. 

THB timhak caae should be left in the mould to be maae het in the 
oven, and when just on the point of sending it to table, garnish it with 
macaroni dressed with cheese, lOme ~chamel sauce, 1C01l0ps of fowl, 
truffles, tongue, and mushrooms; tum the timhak out on its dish, 
glaze it, pour lOme bechamel sauce round the base, and serve. 

773. TIMBALE OF MACAROYI, A LA M.\ZARIN. 

BOIL one pound of macaroni in two quarts of water, with a pat 
of butter, eight pepper-coms and a little salt; when done, and cold, 
put about half of it to drain upon 
a napkin. Butter the inside of a 
plain round oval or square mould, 
according to the shape of the dish; 
cut the macaroni into half· inch 
lengths, and cover the bottom of 
the mould with these, placing them 
on end; cover thia with a thick 
layer of chicken qu.nu/,k forcemeat; 
then line the sides of the mould 
in the same way, and as soon as this is completed. smooth the in
side with the back of a spoon dipped in hot water; fill this cavity with 
a blanqudU of fowl (No. ~04), the sauce of which must be thick. and 
cover the whole with a layer of force-meat, to be applied as follows :-

Spread IOIDe force-meat upon a round of buttered paper to fit the mould ; 
smooth the surf'ace with a knife dipped in hot water, then, take hold of 
the paper with both hands, and tum it upside down upon the timbale : 
the paper is to be left on, as that can be easily removed when the force
meat has become set by steaming. About an hour and a half before 
dinner time, place the timbale in a stewpan twice ita size upon a trivet 
or ring to prevent it from touching the bottom, 10 that the water contained 
in the stewpan, which must only reach half way up the mould, may 
circulate freely under it. The stewpan must be covered with its lid con
taining lOme live emben of charcoal, and placed. after it has boiled, 
upon a slow fire to simmer gently but continually, in order to keep up the 
steam during tl\e whole of the time. Just before sending to table, remove 
the piece of paper from the timhak, and take a firm hold of the bottom of 
the mould with the left hand; place the dish upside down upon the 
mould with the right hand; then. with tho left hand uppermost, place the 
dish on the table, and carefully lift the mould off the timbale. Pour 
lome 3Uprbne sauce (No.38) over the nurre, garnish the base with 
white cock·,,·combs, truffles and mushrooms, and serve. 

• The mode of pn>pariog the titll6ak cue, will be (oond described onder the head of 
Paatry for F.-IrCu. 

Q 2 
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774. TIMBALE OF NOUILLES, A LA CHASSEUR. 

PBBPABE about one pound of nouillea (No. 679), parboil these in 
water for ten minutes; drain and put them into a stewpan with 
a quart of good C01I.MlmJlne, a pat of butter. a little grated nutmeg 
and a pinch of minionette-pepper; cover the whole with a round piece of 
buttered paper, put on the lid. and set the stewpan on a stove-fire to 
boil very gently until the conwm.w is reduced; add a gravy-spoonful 
of alkmande sauce, two ounces of grated Parmesan cheese and two dozen 
very small quenelles of game. previously poached; toss the whole together 
lightly over the fire ilntil the cheese is well mixed with the other ingre
dients; ganUl!h the timbale case, previously prepared for this purpose, 
turn it out ,of the mould into its dish, glaze it over, pour a little half
glaze round the base, and serve. 

7'76. TIMBALE GARNISHED WITH SOFT ROES OF MACKEREL. 

FIVE minutes before sending to table, garnish the timbale, which must 
be quite hot, wi£h a ragout of soft. roes of mackerel (No 199); then turn 
the timbale out of the mould into the dish. glaze it nicely, pour a 
little 8U~ or bechamel sauce round the base, and sene. 

'776. TIMBALE OF RAVIOLIS, A LA ROMAINE. 

PUPABB four dozen ravioli. (No.875), and after they have been 
boiled in ~, drain them upon a sieve and put them into a stew
pan containing four ounces of truffles cut into BCollops, the like quan
tity of scollops of red tongue, and about twenty mushrooms; to these 
add two glasses of Madeira, and one ounce of game-glaze, and set the 
whole to boil down quickly over a brisk fire; when the wine is absorbed, 
add two ounces of grated Parmesan cheese. and a large gravy-spoonful of 
reduced ElJX11J1Wle sauce; toss these together over the stove-fire until 
quite hot, then garnish the timhale case, turn it out into its dish, glaze it, 
pour a little brown sauce or half-glaze round the base. and serve. 

CASSEROLES, OR BORDERS OF RICE, 

ea.-ok of Rice. 
t> II la PoloItait!e. 
,. a /G Rei".. 

COMPRlBlNG 

~ of Riee, garnished with a p.,.u 
of Game, d /G lJeUe--. 

" 
garnished with wings of 

fowl. d r ..4u-a. 

'777. CASSEROLES, OR BORDERS OF RICE. 

A caMerOle of rice is justly considered one of the most elegant entttfl8: 
it requires great care throughout its preparation, especially in the treat
ment of the rice, that being its basis, and UpOll the success of this much of 
the beauty of the cauerole depends. If the rice be not sufficiently boiled, 
and effectually worked into a smooth paste, it becomes a difficult matter 
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to mould it: and any apparent roughness would spoil the look of the 
cas&erQle. 

For a cas&erQle of ordinary size, wash about a pound and a half of 
Carolina rice in three waters, drain it on a sieve, and put it into a 
stewpan with nearly twice its quantity of water, six ounces of butter, a 
smaIl1adleful of stock-pot toppings and a piece of raw ham; cover with a 
circular piece of buttered paper and the lid, and set the rice to boil on the 
stove, after which it must be put in the oven, or on a smothered stove-fire, 
to simmer very gently. During the time that the rice remains on the fire, 
it should be carefully turned over with a spoon twice or thrice. When all 
the grains become perfectly soft, the rice must be worked into a finn com
pact paste with the bowl of a large wooden spoon; it should next be 
rolled into the form of a ball, and placed on a baking-sheet, previOUSly 
covered with a circular piece of buttered paper, and shaped to the height 
and circumference desired. Next, for the purpose of imprinting upon 
the ca&8erok the ornamental mouldings represented in the annexed 
illustrations, it will be necessary to cut a piece of turnip, carrot, or raw 
potato, in the form of a chisel, to be used for indenting or moulding the 
design. 

When the cauerole is moulded, it must be sprinkled over with a paste
brush dipped in clarified butter, and afterwards baked of a fine yel
low colour; the interior must then be removed with a spoon, leaving 
the walls of the crust abo\lt half an inch thick; smooth the inside of the 
rice with the back of a table-spoon dipped in water, and keep the cauerok 
in a dry place till it is wanted for use. 
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778. CASSEROLE OF RICE, A LA POLONAISE. 

PREPARE a puree off owls (No. 1009), and when on the point of sending 
to table, stir it over the fire until it ia sufficiently hot, care being taken to 
prevent its becoming rough j then fill the cauerole with the puree, place 
eight eggs (previously boiled four minutes, and the sheIla removed), round 
the top of the puree j between each egg, put a small fillet of fowl deco
rated with tongue or truffle, sauce the surface of the ptlree with some 
.uprime (No. 58), and serve. 

779. CASSEROLE OF RICE, A LA REINE. 

'lUIS must be garnished with a puree of fowls in a similar manner to 
the foregoing, and a border of quenelk8 of fowl placed round the inner 
edge of the surface; sauce with aupreme, glaze the caBBerOle with light 
coloured glaze, and serve. . 

780. CASSEROLE OF RICE, fURNISHED WITH A PUREE OF 

GAME, A LA BELLE-VUE. 

JUST before amner-time, warm the purh of game (No.1 090) prepared 
for the purpose, garnish the caBBerOle of rice with it, place round the 
inner edge of the surface a border of very small filleta (decorated or 
cootiae. with truffies or tongues), of the kind of game the purh is made 
from, pour a little allemande sauce over the centre of the purh, glaze the 
cauerole lightly, and serve. -

781. CASSEROLE OF RICE, GARNISHED WITH WINGS OF FOWLS, 

A L' ALLEMANDE. 

THB cauerole of rice must be garnished with a rag(YU/, of winga of fowls 
(No. !lOS), to which may be added some small truffiea and mush
rooms j ornament it with a border of large cock'socomba, and acollops of 
red tongue cut in the form of cock's-comba, placed alternately round the 
inner edge of the cauerole, glaze it lightly, and serve. 

N oee.-Oaaaerola, or border. of rice, may also be garnished with 
/rU:aBBce of chickens, lamb'a-feet, blafUjtldtu of aweetbreads or fowls, and 
with all kinds of acollopa, whether of poultry, game, or fish. 
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ORNAMENTAL BORDERS OF POTATO.PASTE, 

COIIPaJ8ING 

Border of Po~pute. garnished with 
Scollops of Larks and 
Truffle&. 

.. 
pmiahed with Lamb', 

feet. ala P..-li-. 
garnilhed with Ox·P.· 

Iatea, a l'lfldietuae. 

Border of Pota&o-pute, garnished with Scol. 
lops of Sheeps' Tongut'a, 
with tine· herb&. .. garnished with Calf'. brailll, 
alaR~. 

782. BORDER OF POTATO· PASTE, GARNISHED WITH SCOLLOPS 

OF LARKS AND TRUFFLES. 

A BORDBR of potato-paste resembles in a great measure a caBIe1'Ole of 
rice, and is prepared 88 follows :-

For an ofllinary size entree, fifteen large potatoes should be baked, and 
their pulp afterwards rubbed through a fine wire.sieve upon a dish; 
this must be put into a middle-sized stewpan with four ounces of 
butter, the yolks of six eggs, a little grated nutmeg, pepper and salt. 
Stir the whole with a wooden spoon over a slow fire until the mixture 
becomes a smooth compact paste; it should then be rolled into a ball, 
placed on a baking-sheet, and shaped to the height and cireumference de
signed. The border should now be moulded in the same way 88 a 
t:tJMerOle of rice, for which purpose consult the mouldings represented 
in the designs of cauero/e, of rice (No. 777), and are to be exe
cuted with a piece of raw carrot or turnip, cut in the form of a chisel. 
When the border is moulded, it should be egged over with a soft paste
brush, and baked in an oven, of a light yellow colour; when done, 
part of the inside must be removed, and the cavity smoothed over with 
the back of the bowl of a spoon. The border ought to be kept in a dry 
place till wanted for use. Put the border in the screen or hot closet to 
get wann, five minutes before sending to table; garnish it with a mgout 
of acollopa of larks and trumes (No. 205), place a border of small que
nelle. of fowl round the edge, lightly glaze the border, pour a little of the 
sauce round the base, and serve. 

783. BORDER OF POTATO-PASTE, GARNISHED WITH LAMBS' 

FEET, A LA PASCALiNE. 

PaoCt1BB a dozen lambs' -feet ready scalded, remove the shin-bone, par
boil them for five minutes, immerse them in cold water, drain them on n 
napkin to absorb the water, then stick them one at a time upon the point 
of an iron skewer, and singe off the hair (if not already removed by scald
ing), over the flame of a charcoal fire. Next, braize them gently in some 
blanc (No. 286), for about three·quarters of an hour. When the feet 
are done, drain them on a napkin, cut out the black substance to be found 
between the ClJ8hions of the hoof. trim them neatly without waste, and 
put them into a stewpan with a little of their own liquor. Five minutes 
before sending to table, pour off the liquor from the feet, previously 
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wanned, then add half a pottle of prepared button-mushrooms, and 
enough PalCaline sauce (No. 15) for the e'Tikee; t088 the whole toge
ther over the stove-fire for two minutes, and garnish the border of potato
paste with this ragout; glaze the border lightly, and se"e. 

784. BORDER OF POTATO-PASTE, GARNISHED WITH SCOLLOPS 

OF OX-PALATES, A L'INDIENNE. 

PREPARE the ox-palates according to the directions oontained in 
(No. 209), add enough well-reduced Indian curry aauce (No. '7) for 
the entree. warm the ragottJ and garnish the border of potato with it, just 
before sending to table. 

Some plain boiled Patna rice must be ae"ed in a plate. 

786. BORDER OF POTATO-PASTE, GARNISHED WITH SOOLLOPS 

OF SHEEP'S TONGUES, WITH FINE-HERBS. 

SCALD eight sheep'a-tonguea effectually, 80 as to be able to remove the 
outer akin eaaily; then trim them, and afterwards put them into a stew
pan with a carrot, an" onion stuck with four cloves, a garnished faggot of 
parsley, and a dozen pepper-coma; moisten with a quart of broth, and 
set them to braize gently for about an hour. When done, draft1 them on a 
dish, and set them in the larder to get cold, afterwards to be cut into neat 
circular BCollopa; put these into a stewpan with half a pottle of prepared 
button-mushrooms, and enough well-reduced fine-herbs sauce (No. 14). 
for the 611h'ee; to88 these together over the stove-fire to wann them 
thoroughly, then garnish the border of potato-paste with this ragottJ. 
glaze it round, and serve. 

786. BORDER OF POTATO-PASTE, GARNISHED WITH CALF'S

BRAINS, A LA RAVIGOTTE. 

SUEP two sets of calf'a-brains in tepid water for several hours to 
cleanse them, and as soon as the thin membrane which oovers the brains 
becomes loosened, detach it $8ntly with the fingers; change the water 
frequently, and when the braIDS have become oomparatively white, put 
them into a stewpan with a quart of boiling water, half a gill of vinegar. 
lome diced carrot, onion, parsley, thyme, bay-leaf, minionette-pepper. 
and salt; allow them to boil gently by the side of the fire for twenty 
minutes, then remove the brains carefully with a large spoon into another 
stewpan. pass their liquor through a sieve on them, and set them aside 
till within twenty minutes of dinner-time. The brains must then be 
wanned in their liquor, and afterwards cut into thick scollopB lengthwise, 
and placed in the border of potato in circular order, overlapping each 
other; pour a ravigotte sauce (No, 21) over the braina, glaze the border, 
and se"e. 
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CHARTREUSES OF VEGETABLES, 

OOMPRI81NG 

CIUJ'I1rnI8e of Vegetnblee. with Partridgea. CA4rlmue of V egetable~, with TendoDJ of 
.. " with Quail.. V cal. 

'78'7. CHARTREUSE OF VEGBTABLES, GARNISHED WITH PAR

TRWGES. 

SCRAPH eight large carrots, and parboil them in water with a little salt for 
ten minutes; then put them to boil in some broth with a little sugar and 
salt, and a small pat of butter ; when done, place them on a dish in the larder 
to get cold. In the mean time, eight large turnips should be peeled, and 
boiled in the same way as th~ carrots, and then put on a dish to cool. 
Next, a plain round mould must be lined with buttered paper, and 
the prepared carrots and turnips cut into appropriate forms or shapes 
for the purpose of arranging them over the bottom and round the in
side of the mould, taking care that they 6t in with each other, 80 as to 
represent any of the foregoing designs. Mcanwhile parboil three large 
savoy cabbages in water; then immerse them in cold water, after 
which squeeze the moisture from them; spread them upon a napkin on 
the table, take out the cores, season with minionette-pepper and salt, 
and tie each up with string. Then, put the cabbages into a large stew
pan with three partridges tru88ed with their legs inside, one pound of 
streaky bacon (previously parboiled), and two large saveloys; season 
with two onions stuck with four cloves, two carrots, and a garnished 
faggot; moisten with three pints of stock, cover with a but~red paper, 
put on the lid, and set them to braize gently for about two hours, if the 
birds are young. or three hOUfS if not. When done, drain the cabbage 
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into a colander, put the partridges, bacon, and aaveloys on a dish to 
cool; squeeze the broth from the cabbage by preaaing it tightly in a 
atrong kitchen rubber; then chop it and afterwards put it into a stew
pan with a spoonful of brown sauce, and stir it quickly over a brisk fire 
until it resembles a aomewhat firm paste. Use thia preparation to gar
nish. the bottom and sides of the cl&artmlM, about an inch thick. The 
partridges must be cut up neatly into small members, tossed in enough 
brown sauce to moisten them, and then placed in the cavity of the cAe.rtr'eIue 
in close order, BO as to give it solidity when turned out of the mould on 
its dish; a layer of prepared cabbage should be placed over these, and the 
whole covered with a circular piece of buttered paper. An hour before 
dinner, the cl&a~ must be placed in a stewpan with sufficient water 
to reach up only one-third the height of the mould; then set the lid on, and 
put the stewpan near or upon a slow fire to keep the water gently sim
mering, BO that the steam may warm the cl&artmIM through. When 
about to se"e, turn the cAartrewe up-side-down in the dish, and draw 
the mould off with care, remove the paper, and garnish the base with a 
close border of the bacon and saveloys cut into scollops ; pour BOme brown 
sauce (worked with essence of vegetables) round the mtrk, glaze the 
cAartmIM carefully, BO as not to disturb the order of the vegetables, and 
se"8. -

These directions will 8t'"e for the preparation of several kinds of cl&ar
trerJM': pheasant, duckling, pigeons, &c. being subatiuted for partridges. 

788. CHARTREUSE OF VEGETABLES, GARNISHED WITH QUAILS, ETC. 

THB preparation of this kind of cAarlreu&e is very similar to the fore
going, cabbage-lettuces being substituted for savoya; the following are the 
only alterations required: the mould required must be either oval or 
round, according to the shape of the dish intended to be used, and mould 
be lined with buttered paper, and ornamented with carrots and tumips 
prepared according to the directions given in the first part of the previous 
article, and afterwards cut out, either with a Bmall knife, or proper 
ahaped tin cutters, to suit the design intended to be represented, from 
one of the patterns given in the foregoing designs. The cavity left in the 
mould, after it haa been decorated with the vegetables, must be filled 
up with the braized cabbage-lettuces warmed in the same manner lUI 

directed for the last mentioned cAartreme. 
When about to send to table, tum the cAa,-treu8e out on ita diah, place 

the quails (prepared as for apdU cAaud, No.759, and kept warm) upon the 
upper part of the cAartreme, with their breasts outward; fill the centre of 
the entree with ajardiniere of vegetables (No. 144), garnish the base with 
amall acollops of the streaky bacon and saveloya, pour BOrne thin bright 
B'JX191Wle sauce round the' entree, glaze the cAartreme lightly, and serve. 

780. CHARTREUSE OF VEGETABLES, GARNISHED WITH TENDONS 

OF VEAL AND STEWED PEAS. 

IN thia case the cAartrewe should be prepared in the same manner 
aa described in the foregoing recipe; and when tumed out on its dish 
preparatory to serving it, the top of the lX)1'(ler must be garnished 
with braized tendon. of veal (No. 885), placed in the same way lUI cut
leta are dished up; the well or centre of the entrie, must be filled with 
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stAlwed peas, then pour BOrne brown aauceround the base, glaze the 
cAarlreme, and serve. 

This kind of cAarlreme may be garnished with acollops of pheasants, 
partridges, larks, &c.; and also with blafllJUdta of fowls, lambs' sweet
breads, &c. The ornamental part of these entnea may be much varied, 
by using asparagus-heads, green-peas, French-beans, artichoke-bottoms, 
glazed button-onions, carrots, and turnips turned in fanciful shapes· and 
forms. A good effect is produced by arranging a decoration in relief on 
the top of the ckarlrevM after it has been turned out of the mould on to 
its dish; its base may also be garnished with alternate groups of l'ege
tables cut in BmaU fanciful shapes and prepared in the usual manner. 
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FORCE-MEAT CHARTREUSES, 

Clu"/rellle, 4 lo PoriNnM, 
Ii lo lJelIe V_ 

COIIP&l8JNO 

'790. CHARTREUSE, A LA PARISIENNE. 

FIRST prepare Borne qu,etUlle foree-meat (No. 242), with the 
filleta of three fowlB; triul the taila of sixty boiled crayfish, trim also 

eight inner or minion fillets of 
fowls, and then simmer these in a 
little clarified butter and lemon 
juice over the fire till they are 
done; then put them on a plate, 
covered with thin layers of fat 
bacon, to keep them moist, until 
they are wanted for further use. 

Next, butter a large Bized char
lotte-mould, and dispose round the 
inner angle of the bottom a close 
border of crayfish-tails; while up the 

Bides of the mould, some long strips, or pipes of black truffle (cut out with 
a tin vegetable. cutter), mUit be arranged alternately with the prepared 
fillets of fowls, 80 as to form a decoration representing the «Grecian-key 
border ;" '7Ound the top of this, which, when the mould is turned up
Bide down, forms the base, place lUlother close border of crayfish-tails; 
after which, the bottom and sides of the ckartreIUe must be lined with 
a coating of the prepared q1M1ltlk foree-meat, thus :-butter a circular 
piece of paper, cut exactly to the size of the mould, and Bpread thereon 
a layer of the force-meat, an inch thick; smooth this over with a knife 
dipped in hot water, and then, with great care, take hold of the aidea of 
the paper with both hands, and turn it upside down into the mould; 
pass the bottom of a small bain·marie filled with hot water over the 
paper, that the butter may become melted, by which the paper will be 
easily removed. Next, cut three pieces of paper to fit in with each other, 
10 as effectually to line the mould; butter these, and then spread them 
with foree-meat, as directed for the bottom piece, and apply them in the 
same way. Then smooth the cavity with a spoon dipped in hot water, 
and fill it to within an inch of its surface with a thickly-garnished ragout 
a la TO'I.Iimue cold (No. 187). Cover in the top with force-meat, leav
ing the piece of paper on, and keep the ckartreuu in a cool place till 
within two hours of dinner-time. It should then be put to steam in a 
deep stewpan, containing 8ufficient water to reach nearly half way up 
the mould. The water must be kept continually boiling by the aide of 
a slow fire, and the atewpan covered with its lid containing live 
embers of charcoal .. 

When the ckartreIUe is done, tum it out of the mould carefully into 
ita ,dish; cover the top with a border of button-muaJ.troof1.1s, placed ncar 
the edge, and in the centre put a star, formed WIth etght very small 
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fillets of fowl, decorated with black truffles (previously turned in the fonn 
of a crescent, on a buttered sautapan, covered with very thin layers of fat 
bacon, and gently simmered in the oven for three minutes); garnish the 
base of the chartreuu with some thin Toulome ragom, glaze the sides 
lightly, and serve. 

79], CHARTREUSE, A LA BELLE-VUE. 

BUTTn smoothly the inside of a plain cylinder mould, and dispose 
round the bottom and sides a bold 
decoration, fonned with black truf-
fles and red tongue; after which 
carefully fill up the interior of the 
mould with. some very delicate que
ndle force-meat, prepared from the 
fillets of three partridges. About 
an hour before dinner-time, the char
trttUe must be put on to steam, as 
in the foregoing case; when done, 
tum it out on to its dish ; fill the 
centre with a ragouJ, of scollops of 
fillets of partrid~s, with the addi
tion of some prepared truffles, cocks-
combs, and kernels in a rich Madeira sauce (No.8); glaze the char
trewe, and serve. 

792. CHARTREUSE, A LA CARDINAL. 

FIRST, trim the fillets of three pain of soles, and crmti8ez them 
with BCollops of the outside part of lobster-tails. Prepare some lobster 
qunulk force-meat (No. U6), in 
which mix the fillets of two 
whitings. Then, butter the inside 
of a plain charlotte-mould, and 
dispose therein the prepared fillets 
of soles, as represented in the an
nexed illustration; next, line the 
bottom and sides of the chartreuM 
with some of the lobster force-meat, 
in the same way as directed for 
the cluzrtreuM a la PaNienne; fill 
the cavity with a Parisian ragouJ, 
(No. 208), the sauce of which must be kept stiff, and used cold for this pur
pose; cover in the top with a layer of force-meat, and steam the char
t~ for one hour and a half; when done, place it upside down on its 
dish, and draw the mould off carefully, in order to avoid disturbing the 
fillets. Garnish the edges of the chartretUe with a close border of small 
round truffles, and in the centre arrange a neatly-formed group of trimmed 
crayfish-tails, previously warmed in a little glaze and lobster coral but
ter; pour some Parisian ragouJ, (No. 208) round the base, and serve. 

DiQillzedbyGoogle --



238 

ORNAMENTAL CROUSTADES OF BREAD, 

COMPRISING 

Ornamental ero".rodu. 
Crorutadu of Bread, gamiahed wiLh Calve&' 

Taila, a La PouletU. .. " 
with Lamb,' Brains, 

in Ma.taoue Sauce. 

~ of Bread, wiLh Scollop- of Fat 
Liven, a l'Epicllrictrttc. 

" " wi tb Quails, a la BOIl.,.. 
pignotle • 

793. ORNAMENTAL CROUSTADES. 
For a croustade of ordinary dimensions, a 41b. loaf of light bread 

should be procured the day before it is wanted for use, as it must 
be stale for this purpose. In order to prevent waste, the loaf should 
be baked in an oval, square, or round tin-case, according to the intended 
form of the croustade : and when this is required for a remove or flank 
dish, the loaf must be made of a proportionate size. 

When the crust has been pared oft' the loaf with a sharp knife, it 
must be carved in the form of a fluted or chased vase or cup according to 
the following patterns: 

The croWltade thus carved, must next be fried of a light fawn colour, 
in some clean hog's-lard, made quite hot for the purpose, the inside 
cr~b carefully taken out, and the cavity smoothly covered with a thin 
coatmg of quenelle force-meat: the object of which is to prevent the 
escape or absorption of the sauce from the entree, afterwards placed in 
it: when this is done, the ct'OtUtade must be put in the oven for five 
minutes, to bake the qumdlt force-meat, and to be kept hot until 
served. 
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794. CROUSTADE OF BREAD, GARNISHED WITH CALVES'-TAILS, 

A LA POULETTE. 

ScALD two calves-tails with the akin on, in the same way as 
calves-heads; cut these up in joints, parboil them in water for five 
minutes, and then immerse them in cold water; after which drain them 
on a napkin, trim and place them in a stewpan with some bla'TIC 
(No. 25.;), or failing this, with a carrot, an onion, garnished faggot of 
parsley, four cloves, a blade of mace, and twelve peppercorns; moisten with 
three pints of broth, or water, in which latter case add BOme salt ; and set 
them to boil gently for about an hour by the side of the stove-fire. When 
the tails are done, drain them on a napkin, trim them neatly. and place 
them in the crOOBtade in pyramidal form, pour over them a rich sauce 
d la poulette containing two dozen button-mushrooms; garnish the 
inner edge of the croul1tade with a border of fluted scollops of red 
tongue, glaze a large black truffle, place it on the top, and serve. 

795. CROUSTADE OF BREAD, GARNISHED WITH LAMBS' BRAINS, 

IN MATELOTTE SAUCE. 

TUB brains must be prepared as directed in No. 786. and when 
they are done, put to drain upon a napkin. preparatory to their being 
cut into acollops, and afterwards placed in circular order in the croustade. 
:pour a 1IUlUloite sauce (No. 51), made in this case of white wine with 
a little cayenne and lemon juice. and containing BOme small .button
onions, previously simmered m butter, Soz. of truffles cut in acoUops, a 
dozen small tp,tenelle8, a few mushrooms and trimmed crayfish-tails: 
crown the top with six large crayfish, between which place a fried crouton 
of bread, cut in the shape of a leaf; in the centre of these, put a large 
truffle. and serve. 

706. CROUSTADE OF BREAD, GARNISHED WITH SCOLLON OF FAT 

LIVERS, A L'EPICURIENNE. 

WURN about to send the croustade to table. garnish it with a ragtnJt 
of fat livers, prepared as follows :-

Wrap two Strasbourg livers in thin layers of fat bacon, and simmer 
them very gently in a wine mirepoi:e (No. 286) for half an hour; 
then remove the stewpan from the fire, and allow the livers to cool in 
their liquor; they must now be taken out, cut into scollops without 
waste, and placed in a .small deep sautapan, containing 4oz. of black 
Perigord truffles cut into acollops, a dozen small quenelle8 of game, and a 
few button-mushrooms; to these add about half the mirepoiz, freed from 
every particle of grease, and set the whole to boil briskly over the fire 
until the moisture be reduced to a glaze; next, pour in BOme brown fine
herbs sauce (No. B), in 8ufficient quantity for the entne, tOBS the 
whole together over the fire, and use this ragout as directed above. A 
border of large double white cocks-comba may be placed round the edge of 
the crotUtack, and a fine large Perigord truffle in the centre. 
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797. CROUSTADE OJ.l' BREAD, GARNISHED WITH QUAILS AU GRATIN, 
A LA BOURGUIGNOTTE. 

LIT a crouttcuk be cut in tbe form of a cup, not more than five 
inches high, the carving of which must present eight bold fluted scollops 
at the upper part, and be brought to a tapering point towards the toot, 
aa represented in one of the foregoing illuatrations. When the 
croUBlade haa been fried the inner crumb must be removed, and the 
cavities lined with a well-seaaoned farce of fat livers (No. 2409), pre
viously prepared for the purpose, leaving sufficient room for the insertion 
in each of the BColloped flUtel, of a quail that has been boned, and filled 
with some of the farce, then truased and partially braized; these mUlt 
then be neatly garnished round with some of the farce, covered over with 
thin layers of fat bacon, and a thick band of buttered paper, secured 
with Itring, round the croull.ade, to prevent it from acquiring more colour 
while in the oven. About an hour before dinner-time, set the crotUtade 
in a moderately-heated oven, to be baked. J uat before sending it to 
table, remove the paper and bacon, absorb all the grease with the comer 
of a clean napkin, and place it carefully on its dish. On the breast of 
each quail place a very small fillet of fowl of circular form, conti« 
or decorated with black truffle and then simmered in a buttered aauta
pan. covered with thin layers of bacon, to keep them white; between 
each quail place a large white cocks-comb, fill the centre with a Bour
guigMtU ragottt (No. 196), finished with the addition of some extract 
made from the carcaaaea of the quails, reduced to glaze, and se"e. 

N ote.- Ornamental cr01Utada of bread may also be garnished with 
puree of fowls tl la rane, ditto of game tl la polonaw, &c. ; and wjth 
almost every kind of ragout or garnish directed to be used for pdU& 
cka1.Uh, wtau'ventB, borders of rice and potato paste, for which see 
those articles. 

TURBANS AND MAZARINES, 

COli PRIBING 

Turban of Ox-Palates, a fa PerigwlUt. 
.. Fillets of Fowls, a la Pri_ 

de Galk~. 

Turban of Fillets of Hare., a la Coati. 
.. Fillets of Soles, G la Xi_ •. 

Muarine of Whitings, G la y~. 
.. Fillets of Rabbits, G la F~ _, of Fat LiTlln, G la 7b.to-

ciere. 

798. TURBAN OF OX-PALATES, A LA PERIGUEUX. 

BlUlZI eight ox-palates, and when done place them between two dishes, 
to press them fiat; prepare about !elba. of gratin force-meat (No. 2409); 
decorate or contisez twelve minion fillets of fowll, and cover them 
with thin layers of bacon till wanted. 

Next, roU out about 40z. of firm common paste, to the size of a 
deuert-plate, and bake it in a alack oven; this is to serve for a founda-
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tion' to raise the entree upon. Next, trim the ox-palates, split each 
in two with a sharp knife, in the same way as thin layers of bacon are 
cut; trim eight of these, spread 
the rough side with a thin 
layer of the gratin forcemeat, 
then roll them up; put the 
piece of paste before alluded to 
on a round baking-sheet; spread 
it with a layer of the force
meat, a quarter of an inch thick, 
and after having trimmed the 
rolled ox-palates, to make them 
fit in with eacb other in cir
cular order, place them finnly 
together on the foundation of 
paste prepared to receive them, 
taking care to put a little forcemeat between each, to fill up the fiBBures, 
and unite them; upon each fissure, one of the decorated fillets must be 
neatly laid, and turned under to secure it. The remaining eight pieces 
of ox-palates must then be trimmed, garnished with force-meat like the 
fonner, and afterwards cut to the size of two·thirds of the others, and 
with these smaller rolls of ox· palates, a second tier must be fonned 
upon the first, in similar fashion, and upon each joining, a decorated 
fillet is to be placed likewise. Any roughness occasioned by the force
meat must be neatly smoothed over with a knife, dipped in water; 
a thick carrot, or piece of bread, cut in the shape of a pillar, and co
vered with fat bacon, should be placed in the centre of the entree, to 
support its shape while being baked. The whole of the turban must be 
covered in with thin layers of fat bacon, and these must be secured on by 
means of a thick band of buttered paper, cut in slits round the base 
(to enable it to fit closer), and secured round the entree with string: this 
will serve also to keep the turban in shape. One hour and a half 
before dinner-time, put the turban in the oven to be baked; when done, 
remove the paper, &c., ,and with the end of a large skimmer, place the 
turban on its dish, fill the centre with a ragout of small truffles, pour 
some per~ sauce (No. 28) round the base of the entde, lightly 
glaze the palates, without touching the fillets-which must be kept as 
white as possible-and serve. 

799. TURBAN OF FILLETS OF FOWLS, A LA PRINCE DE GALLES. 

PUPARB some quenelle force-meat of fowls (No. 24~), or veal; and with 
part of it fill a plain cylindri
cal mould, measuring about four 
inches high and six in diame
ter, previously buttered inside. 
This must be steamed in a covered 
stewpan, with a little water in it; 
and when done, turned out of the 
mould upon a plate, and allowed to 
cool ; it should then be placed upon 
a foundation of baked paste, the 
angles of the quenelle rounded, and 
the whole of it covered with a thin 

R 
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coating of foree-meat: upon this turban of quenelk, six larded fillets of 
fowls should be placed, with the point made to tum over the top; between 
each of these, insert a decorated minion fillet, cover the latter with thin 
layers of fat bacon. and secure the entree round with a band of buttered 
paper made fut with string. Three quarters of an hour before dinner-time, 
put the turban in the oven to be baked; when it is done. remove 
the paper and the bacon from the small fillets, glaze the larded fillets 
brightly, garnish the well of the entree with a Parisian mg()U/, (No. 20S). 
pour some of the same round the base, and serve. 

800. TURBAN OF FILLETS OF RABBITS, A LA FDiANCIERE. 

TAKB out the fillets from four rabbits, trim and lard them closely. 
With the flesh of the legs, prepare sonte qumelle foree-meat, and use 
part of thia to make a cylindrical foundation, as in the foregoing ease ; 
when cold trim the top of this round, and after it has been spread with a 
thin coating of the forc~meat, lay the larded fillets round its sides in a 
slanting position, with the small end of each turned over at the top, and 
made to reach about an inch down the cylinder; between each fillet of rab
bit, a closely-studded row of cock's-kemela must be deeply inserted in the 
coating of qumelle force-meat, and these Ihould be covered with thin Itrips 
of fat bacon to keep them white. A buttered band of paper must be placed 
round the turban, and secured with string. An hour before dinner-time, 
put the turban in the oven to be baked ; when it is done. remove the 
paper, glaze the larded fillets, and afterwards pick the bacon off the 
kernels without disturbing them; fill the centre of the entree with a 
.financiere rag()U/, (No. 188), pour lome round the base, and serve. 

801. TURBAN OF FILLETS OF DARES, A LA CONTI. 

T AKB out the fillets of three young hares, and by splitting each fillet into 
halves, lengthwise, of equal thickness, twelve fillets will be obtained; these 
must then be neatly trimmed and contwa from one end to the other 
with scollops of black truffles. Use the flesh of the legs to prepare some 
quenelle force-meat; and as in the foregoing cases, a foundation must be 
made with part of this, to raise the turban upon it. When the cylinder 
of force-meat has been poached or steamed, and is cold enough. place it 
upon the fOundation of paste, trim the top round. and spread it over with 
a coating of force-meat; lay the decorated fillets of hare slantingly round 
the sides with their tapering points secured inside the cylinder with a little 
foree-meat. and cover the turban with thin layers of fat bacon, secured 
round with a band of paper in the usual way. An hour before dinner
time. put the turban in the oven to be baked, and when it is done, re
move the paper and bacon, dish it up, fill the centre with scollops of 
black truffles and white mushrooms, pour some brown Italian sauce 
(No. H!) over and round the entree, and serve. 

Note. - The two foregoing entnel may be varied in their appearance. 
by larding one half of the fillets, and decorating the remainder with 
truffles or red tongue. 

802. TURBAN OF FILLETS OF SOLES, A LA XIMENES. 

TaIIl the fillets of four middle-sized soles, contWa half with red 
tongue, and the remainder with thin acollopl of green Indian gherkins; 
prepare some '[IU'IJdle force-meat with four whitings. with part of which 
make a cylindrical foundation in the manner described for the filleta of 
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fowls Ii 14 Prince de Gaile&. Spread a coating of force-meat over this, 
and then place the fillets of Boles 
round it in a slanting position, alter
nating those decorated with tongue 
with the others; the fillets must be 
neatly turned under the base, and 
securely fastened inside the cylinder 
with the point of a knife and a little 
force-meat. Cover the turban with 
thin layers of fat bacon, and fasten 
a band of buttered paper round it 
with string. An hour before dinner
time, put the turban in the oven to 
be baked; when it is done, re
move the paper and bacon, place the turban carefully on its dish, gar
nish the centre with a ragout of muscles (No. 197), pour some tomata 
sauce (No. 22) round the base, and serve. 

803. MAURINE OF WDITINOS, A LA VENITIENNE. 

PUPARE some quendle force-meat with the fillets of five whitings, and 
mix therewith a large gravy-spoon
ful of puree of mushrooms (No. 
122), some chopped parsley, two 
ounces of black truffles also chop
ped, and two whisked whites of 
eggs. Next, butter a plain round 
mould, line the inside with white 
paper, and then fill it with the 
force-meat. An hour before dinner
time, steam the mazarine in the 
usual way, and when done, tum it 
out of the mould on its dish; place a 
border of cantim fillets of whitings 
round the top, fill the centre with a ragout of crayfish-tails and muscles, 
pour some Venitian sauce (No. 26), round the sides of the mazarine, 
and serve. 

804. MAZARINE OF FAT LIVERS, A LA TOULOUSE. 

PROCURE two fine Straabourg fat livers, cut therefrom twelve flat scollopa 
in the fonn of flat fingers, and with the trimmings make BOrne force
meat (No. 249). Next, line a plain round mould with buttered white pa
per, and then fill it with the prepared ingredients thus: Spread a layer of 
force-meat half an inch thick at the bottom of the mould, then line the 
sides in a similar manner; place the scollops of fat livers in a perpendi
cular position, fill up the interstices with scollops of French truffles and 
the remainder of the force-meat, and cover the top with buttered paper. 
An hour and a half before dinner-time, steam the mazarine in a deep 
stewpan with a little water, and cover it with its lid containing live em
bers of charcoal. Care must be taken to prevent the water from boiling 
over into the mould. When the mazarine is done, tum it out of the 
mould on its dish, place a border of minion fillets of fowls decorated with 
truffles, curled round in rings, and simmered in butter, fill the centre 
with a rich Toubnue ragaut (No. 187), pour some Madeira sauce (No. 
s) over the mlree, and serve. R 2 
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ENTREES OF BEEF, 

Plain Romp Steak. 
Beefateak, Q la F,-ftJise. 

" with Anchovy hotter. 
Fillela of Beef in their own glaze, &A:. 
Minced Beef, with JIOIU'hed egga. 

COIiPIlIllNO 

Minced Beef, el la Portll!fll4ise. 
Hashed Beef, plain. 
Hashed Beef, and broiled BoneL 
Braized Beef, ella ClaremartI. 
Bubble and Squeak. 

806. PLAIN RUMP STEAK. 

THB steak should be cut rather thick, neatly trimmed, seasoned with 
a little pepper and salt, and broiled over a clear fire j when done, 
remove it carefully from the gridiron, in order to preserve the gravy 
which collects on its upper surface. Place the steak on its dish, rub a 
Bmall pat of fresh butter over it, garnish round with grated horae
raddish, and send some beef gravy separately in a sauce-boat. Epicures 
however, prefer the gravy which runs out of a juicy Bteak when well 
broiled to any other addition. 

SMALL ribs of beef, and eBpecially steaks cut from between the small 
ribs, form an excellent substitute for rump steaks; both, when nicely 
broiled, may be served with cold maitre <lMtel butter, anchovy ditto ; 
and also with the following sauces: Brown oyster, muscles, Italian, 
piqt«Jnte, poor-man's, poivrcuk, tomata, ~, fine-herba, &c. j for 
making which, see Special Sauces. 

606. BEEFSTEAK, A LA FRANCAISE. 

CUT one pound of trimmed fillet. of beef acroaa the grain of the meat 
into three pieces; flatten these with the cutlet-bat, and trim them of a 
round or oval form j then cut and trim three pieces of suet, half the size 
ofthe former: dip the steaks in·a little clarified butter, season with pep
per and salt, and place them on the gridiron over a clear fire to broil; when 
done, glaze them on both sides, dish them up on two ounces of cold maitre 
d'!Wtel butter (No. 44), garnish round with fried potatoes, and serve. 

These potatoes mUlt be cut or turned in the form of olives, and fried 
in a little clarified butter. 

807. BEEFSTEAKS WITH ANCHOVY BUTTER. 

THBSB are prepared in the same way as the foregoing, but ancho,'y 
butter must be substituted for maitre <lMtel. 

Note.-French beef-steaks are always cut from t.he fillet, and may be 
served with any of the sav0!1 butters described in this work; they may 
also be garnished with Indian pickle, water-cres8eB, turned olives, and 
with all the varieties of common pickles, or with either of the sauces 
named for small rib Bteaka. 
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808. FILLETS, OR SCOLLOPS, OF BEEF IN THEIR GLAZE. 

CUT one pound of trimmed fillet of beef into four pieces, flatten and 
trim these round or oval, season with pepper and salt, put them with a 
like nwnber of smaller pieces of beef suet in a sautapan containing two 
ounces of clarified butter. Ten minutes before sending them to table, set 
the sautapan on a brisk stove-fire, and fry the fillets of a brown colour ; 
when they are done on both aides, pour oft' the grease, add a table-spoon
ful of glaze and twice as much brown sauce, twenty mushrooms, with 
some of their liquor, and the juice of half a lemon; allow the whole to 
boil for one minute on the fire, dish the fillets with a piece of fat on each, 
place the mushrooms in the centre, and pour the sauce over all. 

N Gte. - Fillets of beef prepared in this manner may be dressed with 
either oysters, muscles, olives, truffles, gherkins cut into scollops, fried 
onions, fine-herba, morels, &c., added to the sauce after they have been 
fried, instead of the mushrooms, as in the foregoing case. They may also 
be served when finished, with the addition of a piece of glaze and enough 
brown sauce for the entree, with every kind of pune of vegetables and 
vegetable garnish described in this work; as also with any of the sauces 
recommended to be served with broiled steaks. 

In all eases, the garnish of these entree. must be placed in the centre 
of the fillets, in a conical form, and the sauce poured round the fillets. 

809. MINCED BEEF WITH POACHED EGGS. 

P ARB the fat and skin oft' one pound of roast beef, cut it into thin 
small slices, and then mince these very fine by chopping them. Put the 
mince into a stewpan with two large gravy-spoonfuls of brown sauce, and 
a small piece of glaze, stir the whole over the fire until quite hot, dish it 
up in a conical form, place six poached eggs round the mince, pour a 
little brown sauce round the base, and serve. 

For those who like high seasoning. some grated nutmeg, lemon-peel, 
and cayenne-pepper may be added to the mince. 

810. MINCED BEElI', A LA PORTUGUAISE, 

TRIM one pound of roast or braized beef, cut it up in pieces the size of 
a finger, and then with a sharp knife mince these into small shavings, 
and put them into a atewpan. Next put two glasses of port wine into a 
stewpan with one chopped shalot, the rind of an orange cut into small 
shreds, a little grated nutmeg, cayenne-pepper, and the juice of half 
a lemon; boil these ingredients down to one-third of their original quan
tity, add enough EI'jH1{fIlOle sauce for the tmtr~e, and mix the pre
paration with the minced beef; dish this up in a conical form, shalce 
some light coloured raspings of bread-crust over it; place a border round 
the base, consisting of six poached eggs, the same number of oval scollopa 
of red tongue, and oval croulom fried in butter of a light colour and glazed • 
. Pour some of the sauce reserved for the purpose round the base, and 
serve. 

811. HABHED BEElI', PLAIN. 

StlCB the beef up in very thin pieces, season with pepper and mIt, and 
shake a little flour over it. Next, chop a middle· sized onion, and put it 
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into a stewpan with a table-spoonful of Harvey Sauce, and an equal 
quantity of mushroom.catBup; boil these together for two minutes, and 
then add half a pint of broth or gravy; boil this down to half its quan
tity, throw in the beef, set the hash to boil on the stove-fire for five 
minutes longer, and then serve with aippets of toasted bread round it 
when dished up. 

812. BASBED BEEF AND BROILED BONES. 

SL leB the beef up 88 in the foregoing case, and set it aside on a plate. 
Cut. the bones into pieeea about two inches long or square, having a little 
meat left on them; acore them aU over by making deep incisions acl'088 
them, season with plenty of pepper, and a little salt, and put them on a 
plate. Slice two onions and fry them brown, then add enough brown 
Bauce for the hash, or if there be none ready, shake a table-spoonful of 
flour over the onions, stir this over the fire for a minute, then add half a 
pint of good broth or gravy and a table-spoonful of mushroom-catsup; 
stir the whole on the .fire until reduced to two-thirds of the original 
quantity, and then rub it through a tammy into a purk; mix this with 
the sliced beef, make the hash quite hot, dish it up with the broiled 
bones (glazed) round it, and serve. 

813. SLICES OF BRAIZED BEEF, A. LA CLAREMONT. 

THIS mtrk with its undennentioned varieties may be served, 'fYhen it 
happens that any braized beef remains from a previous day's dinner. 

The beef must be cut in rather thin round, or oval slices, placed 
in a sautapan in neat order, and wanned with a gravy-apoonful of good 
stock; these must then be dished up in a circle - overlapping each other 
closely-pour some Claremont Bauce (No. 58) over them, and serve. 

Note.-Slices of braized beef wanned and dished up, as in the foregoing 
case, may be greatly varied by being afterwards garnished with macaroni 
prepared with grated cheese, a little glaze and tomata sauce, also with 
all sharp sauces, with puree, of vegetables, and with vegetable garnishes. 

814. BUBBLE AND SQUEAK. 

CUT some slices (not too thin) of cold boiled round, or edge-bone, of salt 
beef; trim them neatly, as also an equal number of pieces of the white 
fat. of the beef, and set them aside on a plate. Boil two summer or Bavoy 
cabbages, remove the stalks, chop them fine, and put them into a stew
pan with four ounces of fresh butter and one ounce of glaze; season with 
pepper and salt. When about to send to table, fry the slices of beef in a 
Bauta or frying-pan, commencing with the pieeea of fat; stir the cabbage 
on the fire until quite hot, and then pile it up in the centre of the dish; 
place the slices of beef and the pieces of fat round it, pour a little thin 
brown Bauce over the whole. and serve. 
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ENTREES OF OX-CHEEKS, 

COMPlU8JNO 

Braized Ox-Cheeks, with PrIm or Green
Peal. 

Braized Ox-Cheeks, a la ProrteRfOl4. 
.. " with stewed Cabbage. 

" .. alaFla-.dIJ. .. " a la Jardiaim. .. " a la BrEloue. 

816. BRAIZED OX-CHEEK, WITH PUREE Oll' GREEN-PEAS. 

BONB an ox-cheek, and steep it in cold water for two hours; then par
boil it in water for five minutes, immerse it in cold water, drain, and trim 
it, break: up the bones, and put them at the bottom of an oval stewpan, 
place the cheek upon them, and garnish with carrot, onion, celery, gar
nished faggot ofparaley, six cloves, a blade of mace, and twelve pepper
corns; moisten with two quarts of broth or water (if the latter, add BOrne 
salt); set the ox-cheek to braize very gently by the aide of a stove-fire 
for about two hours; when done, take it up carefully, and put it in 
preu between two dishes. Half the broth may be used for prepar-
109 BOrne brown sauce with, and the remainder boiled down to a half 
glaze. Next, cut the ox-cheek up into twelve piece. of equal size, shape 
them, either round, square, oblong, or oval; trim them neatly, and place 
them in a sautapan with the half glaze. Ten minutes before sending to 
table, put the ox-cheeka, covered with the lid, to simmer gently on the 
stove-fire until they are warmed through, and then Bet them to boil 
quickly over a brisk fire for three minutes; roU them in their glaze, and 
afterWards dish them up in a circle, closely overlapping each other; fill 
the centre of the mtr« with BOrne thickpu~e of green-peas (No. 106), 
pour a little brown sauce round the base, and sene. 

816. BRAIZED OX-CHEEK, A LA lI'LAMANDE. 

TSIB is prepared, cut and dished up as the foregoing. Between 
each scollop of ox-cheek insert a piece of carrot previously boiled in broth 
and rolled in ita own glaze; fill the centre with a garnish of Bruaaels 
sprouts, round which place a neat border of prepared turnips cut in 
fancy shapes; pour a little thin e8JXl!Inok sauce round the entree, and 
~e. 

817. BRAlZED OX-CHEEK, A LA BRETONNE. 

PRBPARB and dish up the pieces of ox-cheek as directed in the first 
case; and just before sending to table, fill the centre with BOrne puree of 
potatoes (No. 116), pour BOrne BrIton1l8 sauce (No. 27) over the pieces 
of ox-cheek, and sene. 

818. BRAIZED OX-CHEEK, A LA PROVENCALE. 

TUIS when diBhed up must be garnished round the base with a border 
of ripe tomatas prepared au gratm (No. 1160); fill the centre of the 
mtru with BOrne p~ sauce (No. 25), and sene. 

619. BRAIZED OX-CHEEK, WITH STEWED CABBAGES. 

WaD the ox-cheek ia prepared for braizing, 88 directed in No. BU, 
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about one pound of German sausage must be added, also half 
a pound of streaky bacon, and two savoy cabbages, previously cut in 
halves, parboiled in water, the stalks removed, and afterwards tied up 
with string. The whole must be covered with a round of buttered paper, 
and set to braize gently for about two hours; as BOon as it is done, the ox
cheek should be put in press, and when cold cut into BCollops and placed in 
a sautapan with some half glaze; the bacon and sausage must be also 
cut in neat scollops and kept hot in a sautapan with a little half glaze. 
The cabbage must first be drained in a colander, and then pressed in a 
napkin, and afterwards cut out in cork-shaped pieces. The scollops of ox
cheek should be dished up in a close circle, alternately placing a BCollop of 
ox-cheek with the bacon and sausage: and so on, until the whole is used 
up. Next, place the cabbage round the base in a neat border, and upon 
each piece of cabbage set a ring of carrot, with a piece of turnip cut in the 
form of a very small pear, in its centre; fill the well of the entree witll 
a garnish of carrots and turnips, cut in very small fancy shapes, pour BOme 
tspafl'1UJk sauce round the base, and serve. 

The carrots and turnips, above alluded to, must of course be boiled in 
broth, with a little sugar, and afterwards boiled down in their glaze. 

820. BRAIZED OX-CHEEK, A LA JARDINIERE. 

BBAJZE, cut up, and dish the ox-cheek as directed in the first article; 
then fill the centre of the entree with a garnish of vegetables d la 
jardillUre, (No. 144) pour BOme half glaze or thin espagnok sauce round 
the base, and serve. 

DRESSED OX-PALATES, 

COIIPBJ8ING 

CaR«mu oE Ox·Palate., with Poiwade 
sauce. 

Paupidtu of Ox· Palate., a la FiRanciere. 
Ox· Palate., il la Tort'"" 

Curry of Ox· Palate •• 
Ox· Palate. in cue .. with tine-herbs. 
.dtt.reau of Ox·Palates, ala D'U-OU. 

821. CANELONS OF OX-PALATES, WITH POIVBADE SAUCE. 

CLEANSE and braize six ox-palates, and put them in press, as di
rected in No. 209, between two dishes until they are cold. The ox-pa
lates must then be trimmed and split in halves, lengthwise; each of these 
must be again divided across in two, crosswise; the twenty-four pieces thus 
produced should be laid upon a large dish, and covered on one side only 
with BOme thick cold If U:cdles sauce (No. 16). The canelom must then 
be rolled up in the form of a cartridge, and each first dipped in beaten 
egg (seasoned with a little salt) and afterwards bread~rumbed. Just be
fore sending t~ table, the camlom should be fried in BOme clean hog's 
lard, made qUIte hot for the purpose; they must be piled up in the 
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dish, in a pyramidal form, with green fried parsley in the centre, round 
the base, and on the top. Send some poi'ln'O.de sauce (No. 29) in a boat. 

N ole.-Instead of bread-crumbing the canelom, if preferred. they may 
be dipped in a light made ltatter, and then fried. 

822. PAUPIETTES OF OX-PALATES, A LA FINANCIERE. 

BRAIZB and cut up the ox-palates as in the foregoing case ; then trim the 
twenty-four pieces thus produced into oblong scollops, measuring about 
two inches by three and a half; lay these on an earthen dish, and spread 
upon each a thin layer of quenelle force-meat of veal or poultry, in which 
some fine-herbs have been mixed. The ox-l>&lates should then be rolled 
firmly in the form of cartridges, and six of these. disposed lengthwise in a 
buttered sheet of writing paper. must be rolled up tightly in it, and 
placed in a deep sautapan: the remainder are to be finished in the 
same manner, and kept in the cool until wanted. Half an hour before 
dinner time. 8et the paupietta on a stove-fire, at the same time adding to 
them about a quart of boiling broth or comomme j as soon as they be
gin to boil, put the lid on. and set them to simmer gently by the side of 
the stove-fire for twenty minutes. The paupiettea must be drained on a 
napkin, the ends of each neatly cut off, then placed in a sautapan with a 
little half glaze, and again set on the fire to be rolled in this as it boils 
down; after, they should be dished up in a pyramidal, or a conical form, 
and a jinanciere ragout (No. 188) poured over the entree, and sent to 
table. 

823. OX-PALATES, A LA TORTUE. 

BBAIZB the ox-palates as before directed, put them in press, and when 
cold, stamp them out in scollops, with a circular tin cutter two inches in 
diameter, and put them in a small deep sautapan with a little of the 
sauce intended for the entr~e. Twenty minutes before sending to table, 
make the scollops quite hot, and place them in neat order in, and round, 
the base of an ornamental C'I"OfUtade of fried bread, previously prepared 
for the purpose, and made fast on the centre of the dish, with a little 
paste made of flour and white of egg ; dispose the ragout a la toriue, 
omitting the pieces of calf's-head (No. 189), tastefully about the entree. 
and serve. " 

824. CURRY OF OX-PALATES. 

PRBPARB the scollops of ox-palates, as in the foregoing case, and put 
them in a good curry-sauce (No. 407). Just before sending to table, 
make the curry quite hot, and dish it up with boiled rice preBBed into a 
border-mould, and then turned out on ita dish. 

The above is the simplest manner of serving this entr~e, but it looks 
much better when dressed with an ornamental rice border, in which 
case some plain boiled Patna rice must be served separately. 

826. ATTEREAUX OF OX-PALATES, A LA D·UXELLES. 

BRAIZB four ox-palates; when done, put them in press between two 
dishes; as soon as they are cold, trim both sides, cut them into inch 
square scollops, and place these on a large earthen dish, together 
with about half their quantity of square pieces of truffles and mush
rooms; pour some reduced D' Uzelk$ sauce (No. 16) over the whole, and 

Digitized by Google 



250 ENTREES OF BEEF. 

when the sauce haa become aet, run the ICollops upon twelve emaIl silver 
skewers, intermixing the truffles and mushrooms alternately with the ox
palates ; gather the sauce from the dish with a knife, and spread it upon 
the attereauz to give them a square, emooth, form. They must then be 
rolled in bread-crumbs, afterwards dipped in beaten eggs, and again bread
crumbed. Half an hour before sending to table, fry the atter«Juz in 
clean hog's-lard, made hot for the purpose j dish them up neatly with 
parsley, fried green and crisp, placed in the centre, and serve. 

826. OX-PALATES IN CASES, WITH FINE-HERBS. 

PRBPABB the ox-palates in emaIl circular acollops, and put them into 
a stewpan, containing about two-thirds of their quantity of acollops of 
trufllea and mushrooms j to these add sufficient reduced fine-herbs Sauce 
(No 14) for the tRtr~e, mix the whole, and with this fill twelve smaIl 
square, or pleated circular paper ca&eB, previously oiled and baked in 
the oven for five minutes j cover them with a layer of raspings of 
bread, or bread-crumbs fried of a light colour, and place them upon a 
baking-sheet covered with clean paper. About half an hour before 
sending to table, put these cues in the oven to be baked, or rather warmed 
through, and then dish them up on a folded napkin, with fried panley 
round the base of the entree, and serve. 

OX-PITHS, 

COMl'IUIIING 

Ox-pith ... '. R~_ 
.. in _ with line-herbe. 

av..tada 01 Ox-pith .. 

82'7. OX-PITHS,· A LA RAVlGOTTE. 

PROCUBB about llb. of ox-piths, ateep them in water for a couple of 
hours, wash them thoroughly, and then carefully remove the membranous 
covering, and change the water. Next, alice up an onion and a amall 
carrot very thin, and put these into a atewpan with a quart of hot water, 
minionette pepper, and salt, a little thyme and bayleaf, three cloves and 
a blade of mace; set these to boil on the fire, drop in the ox-pitha 
and allow them to boil gently for ten minutes j then set them aside 
to cool. Drain them on a napkin, and cut them in three-inch len2ths, 
then place them in a basin, with a few sprigs of parsley, three aliced 
shaJots, BOme minionette pepper, and salt, three table-spoonfula of salad 
oil, and one of vinegar. The ox-pitha must be left to steep in thia pickle 
till within about ten minutes of dinner-time, when they must be drained 
upon a napkin, then dipped separately in aome light batter, and fried in 
clean hog's lard made quite hot for the purpose. Dish them up with 

• The pith con.w. o( the apjnal1lllUTOw. which i. more genera11y taken &om aidea o( 
beer: that taken from veal ana mutton i. aIao occaaionally used. 
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fried parsley, and send BOme raffigotte sauce in a boat, to be handed 
round. 

To save trouble, the piths when fried, may be dished up without a 
napkin or fried parsley, and the sauce poured under them. But in this 
case, unless they are eaten as lOOn as dished up, the vapour arising from 
the aauce destroys much of their crispness. 

Note.-Qs-piths when fried according to the foregoing directions, may 
also be served with any of the following aauces, viz :-piqun.nte, poi
vrade, Italian, tomata, &reo 

828. OX-PITHS IN CASES, WITH FINE-HERBS. 

PRBPABB these, in the first instance, according to the directions con
tained in the foregoing article. They must then be drained upon a nap
kin, cut into inch· lengths, and placed in a small atewpan, with sufficient 
cC U:ul1a aauce (No. 16) forthe entne,· they should then be gently mixed 
together, and put into about a dozen small square or round paper cases, the 
surface of which is to be strewn with raapings, or fried bread-crumbs, and 
then placed upon a clean bakin~-sheet. A bout twenty minutes before 
sending to table, put the cases 10 the oven to get thoroughly wanned; 
dish them up neatly in a pyramidal form, and serve BOme fine-herbs, or 
brown Italian sauce, separately in a boat. 

829. CROUSTADES, OR PATTIES OF OX-PITHS. 

IN this case, the ox-piths must be prepared according to the first part 
of the directions for dressing them a la rat1igotte,. they must then be cut 
into half-inch lengths, and placed in a small stew pan, with about half 
their quantity of prepared mushrooms, and two artichoke-bottoms, pre
viously cut into small dice ; to this may be added BOme finished upagnok 
sauce (No. S), a little cayenne and lemon juice; wann the whole 
together on the stove-fire, and garnish the ~, or patties, with it. 

OX-TONGUES. 

OOMPIUSJNG 

Ox-Tongues with Spinach. 
" with Bru .. ela Sproull. 

i la Mactdohte. .. 
Ox-Tongues, Ii la Jard;";"". 

.. • r.Aut!mtUId~. 
" with Sawr-Kratd. 

830. OX-TONGUE, WITH SPINACH. 

PROCURE a pickled tongue, run an iron skewer through it from the root 
to the rointed end, tie a piece of string on one end of the skewer, and 
fasten It at the other, BO as to keep it in shape. The tongue should then 
be put on the fire in cold water, and kept gently boiling for about 
three hours, when it must be taken up, and after removing the outer 
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cuticle, should be placed in the larder to cool; it should then be neatly 
trimmed, wrapped in a piece of buttered paper, and put into an oval 
stewpan, with a little common broth. Three quarters of an hour be
fore sending it to table, put the tongue in the oven, or on a slow fire, to 
get warmed through; then glaze it, and dish it up with BOrne prepared 
spinach (No.1 U) round it, pour a little upagnok sauce, or BOrne half 
glaze round the base, and serve. 

831. OX-TONGUE, WITH BRUSSELS SPROUTS. 

THIS is prepared in the same manner as the foregoing, except that 
Brussels sprouts (No. 1192), must be substituted for spinach. 

832. OX-TONGUE, A LA MACEDOINE. 

PREPARB the tongue as in the foregoing cases, and when about to send 
to table, glaze and dish it up with a white macedoine of vegetable. 
(No. 1(8) placed neatly round it, and serve. 

833. OX-TONGUE, A LA JARDINIERE. 

THE tongue when dished up, must be garnished round with groups of 
glazed carrots and turnips cut in small fancy shapes, and boiled in broth 
with a pinch of sugar and a little salt, previously to their being boiled 
down in their own glaze; these must be alternated, with similar 
groups of flowrets of cauliflowers, heads of asparagus-peas, or French
beans cut in the form of diamonds and boiled green. Pour BOrne half 
glaze or Espa!J1lole sauce round the base, and send to table. 

834. BRAIZED OX-TONGUE, A L'ALLEMANDE. 

SCALD a fresh ox-tongue in boiling water upon the fire for about ten 
minutes; then, immerse it in cold water, remove the root and any super
fluous fat. Next, place the tongue in an oval stewpan with a can'Ot, an 
onion, one head of celery, a garnished faggot, four cloves, and a blade of 
mace; add a glass of brandy and sufficient good broth or stock to cover 
the whole, and set it to braize very gently for two hoUrI and a half upon 
Ii slow fire. When the tongue is done, take it out of the braize, trim and 
put it into a stewpan with its own liquor previously divested of all the 
grease, strained through a sieve, and boiled down to half its quantity. 
About half an hour before sending to table, set the tongue on a very slow 
fire to simmer until it is warmed through; roll it in its glaze. dish it up 
with BOrne cherry sauce tl la Victoria (No. 64) under it, garnish it 
round with a border of potato qumellu (No. 812), and serve. 

835. OX-TONGUE, WITH SAUER-KRAUT. 

FOR this purpose choose a smoked tongue, and let it soak in cold water 
for four and twenty hoUrI previously to its being dressed. The tongue must 
now be parboiled for half an hour, and immersed in cold water; then re
move the root, and truss it with a skewer and BOrne string to keep it in 
shape; nest, place it in an oval stewpan with one pound and a half of 
lauer·kraut (previously well washed in several waters), two carrots, two 
onions stuck with six cloves, and a garnished faggot of parsley; moisten 
with sufficient stockpot toppings to cover the whole; place a well
buttered paper on the top, and cover with a lid containing some live 
embers of charcoal; then set this to braize very gently on a slow fire, 
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for about three hours. When the tongue is done, take it up on a dish, 
trim it, and put it in a small oval stewpan wit}l a little good stock, to be 
kept hot by the aide of the stove. Meanwhile, remove the carrot, onion, 
and faggot of parsley from the sauer-kraut, and. afterwards press it in a 
napkin to absorb all the grease. Then, glaze the tongue, and place it in 
its dish, garnish it neatly round with the /lauer-kraut, and put a border 
of small turned carrots (previously boiled and glazed for the purpose) 
round the base; pour some poivrade sauce over the whole, and serve. 

N ote.-Reiri-deer tongues may be dressed in the same manner as the 
foregoing; they must however, be soaked in cold water for four and 
twenty hours previously to their being dressed. 

ENTREES OF MUTTON. 

1. MUTTON CUTLBTS, BAUTBBS, 

COMPBISDIG 

Mutton Cutlet&, plain. Mutton Cutletl, with P.rEs of Endivel, 
&co .. .. 

" 

a la Mi"",". 
c1laMaiw-. 
alalJou~ 

.. alaN~4"c. 
" with New Potatoes, &0. 

836. MUTTON CUTLETS, PLAIN. 

CHOOSB a neck of mutton that has been killed at least four days, saw 
off the scrag end, and as much of the rib·bones as may be necessary in 
order to leave the cutlet-bones not more than three inches and a half 
long: the spine-bones must also be removed with the saw, without dam
aging the fillet. Next, cut the neck of mutton thus trimmed, into as 
many cutlets as there are bones; detatch the meat from the upper part 
of each bone, about three-quarters of an inch, then dip them in water 
and flatten them with a cutlet-bat, trim away the sinewy part, and any 
superfluous fat. The cutlets must then be seasoned with pepper and salt, 
passed over with a paste-brush dipped in clarified butter, and nicely 
broiled, over or before a clear fire. When they are done, dish them up 
neatly, and serve with plain brown gravy under them. 

Cutlets prepared in this way may also be served Witll either of the 
following sauces; Poor-man's, piquante, Italian, tomata, p~k, 
poivrade, shalot, gravy. 

83'7. MUTTON CUTLETS, A LA MINUTE. 

TRIM the cutlets as above, then season with pepper and salt, and 
place them in a sautapan with about two ounces of clarified butter. The 
cutlets must be fried over a rather brisk fire, of a brown colour; then, 
pour oft" the grease, and add a large gravy-spoonful of ElJX11JMk sauce, a 
piece of glaze, and the juice of half a lemon; set the cutlets again on 
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the fire to simmer gently for two minutes, dish them up, and pour their 
sauce over them. 

The centre of this entree may be filled with mashed potatoes, mashed 
turnips, spinach, potatoes a la maitre tl !Wed, &c. 

838. MUTTON CUTLETS, A. LA. MAINTENON. 

TUBSB are prepared in the first instance, according to the former part 
of the directions for cutlets a la minute j season with pepper and salt, 
add a table-spoonful of chopped mushrooms, the same quantity of parsley. 
and three shalots also chopped. Fry the cutlets brown on both sides, 
pour off the grease, and add two large spoonfuls of brown Bauce, a 
very little grated nutmeg, and the juice of a lemon; allow the whole to 
simmer together on the fire for five minutes, and then set them in 
the larder to cool. Meanwhile, take as many sheets of large sized 
note paper as there are cutlets, cut each somewhat in the form of 
a heart. and then let them be oiled. Next, place a cutlet with an 
equal proportion of the Bauce in one of these papers, and with the fore 
finger and thumb of the right hand, twist the edges of the paper tightly 
under into very close folds: and repeat this with the remainder. A 
quarter of an hour before sending to table, put the cutlets in the oven in 
a sautapan, to get warm through; then with a heated iron skewer, mark 
the papers so as to make it appear that they have been broiled; dish them 
up on a napkin with fried parsley in the centre, and send some brown 
Italian or fine-herbs Bauce in a boat. 

839. MUTTON CUTLETS, A. LA. BOURGUIGNOTTE. 

Trull the cutlets and arrange them in circular order in a Bautapan with 
a little clarified butter. Then, fry them quickly on a bril!k fire to brown 
them on both sides, and before they are quite done, pour off all the grease ; 
add half a pint of red wine (Port or Claret), about half a pottle of pre
pared mushrooms, and the Bame quantity of small button-onions, (pre
viously simmered in a little butter, over a slow fire until nearly done) ; 
IIOOson with a pinch of minionette-pepper and a little salt, some grated 
nutmeg and a tea-spoonful of pounded sugar; set the whole to boil on the 
stove for two minutes, and then add a small ladleful of brown Bauce; 
allow the cutlets (covered) to simmer very gently on a slow fire for twenty 
minutes, by which time they will be done, and the sauce sufficiently re
duced. The cutlets must then be dished up closely. in a circle; add half 
a glass of red wine and a dozen small quenelle8 to the sauce, boil the 
whole together for a minute, and garnish the centre of the entr« with the 
mushrooms, &c., pour the Bauce over the cutlets, and serve. 

840. MUTTON CUTLETS, WITH PUREE OF ENDIVES. 

THBSB are prepared and finished in the Bame manner as the cutlets 
a la minute j and when they are dished up, the centre of the entree 
must be filled with apur« of endives (No.IU)' 

N ote.-Cutlets dresaed in this way may be served with pkreu of 
vegetables of all aorta. 
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841. MUTTON CUTLETS, A LA NIVERNAISE. 

TRIM and prepare the cutlets as in the foregoing ease, and when they 
have been fried brown, pour oft' the grease, and add a garnish of 
carrots and turnips a la ni'lJemai.ge (No. 187); allow the whole to sim
mer gently on a slow fire for a quarter of an hour, dish up the cutlets, 
and fill the centre with the vegetables, pour the sauce over the entree, 
and serve. 

842. ANOTHER METHOD. 

THB cutlets, when fried, may be glazed, then dished up, and the 
garnish ala nitJe1'1lai8e placed in the centre. The advantage of the first 
method is, that the cutlets partake of the flavour of the' vegetables by 
simmering with them. 

843. MUTTON CUTLETS, WITH NEW POTATOES. 

TuuB are prepared in the same way as cutlets a la minute, and when 
dished up, must be garnished with new potatoes d la maitre flMeel 
(No. I ISS). 

Mutton cutlets prepared in this manner may be garnished with any 
of the following vegetable garnishes, viz., jardiniere, maddoine, aspara
gus-peas, stewed peas. Brussels sprouts, &c. 

2. MUTTON CUTLBTS BRBAD-CRUMBBD, 

COJlPlU8INU 

Mutton Cutlets Breadcrumbed, and broiled 
with Shalot GraYy'. 

Mutton Cutlets Breadcrumbed. a Ia Bre-

.. " with Purre of Moah-

" " .. 
I'OOmL 

with Cucumbers. 
a la llIilanaire. 

i_. 
.. t. a Ia Ml1«doiM. 
.. .. a rltttliame. 
.. " with Pme of Cheat-

nulL 

844. MUTTON CUTLETS, BREAD-CRUMBED AND BROILED WITH 

SHALOT GRAVY. 

TRIM the cutlets in the usual manner, and season them with pepper 
and salt; then egg them slightly over with a paste-brush dipped in two 
yolks of eggs, beaten up on a plate for the purpose; pass each cutlet 
through some fine bread-crumbs; then dip them separately in some 
clarified butter, and bread-crumb them over once more; pat them into 
shape with the blade of a knife, and lay them on a gridiron, to be 
broiled over a clear fire, of a light brown colour; then, glaze and dish 
them up, and serve them with plain or shalot gravy. These cutlets may 
also be served with any of the sauces directed to be used for plain 
broiled cutlets. 

846. MUTTON CUTLETS, WITH PUREE OF MUSHROOMS. 

BREAD-CRUMB the cutlets as in the foregoing ease; then, place them 
in a sautapan with a little clarified butter, fry them over a brisk fire, 
of a light colour, and when done, remove them on to a napkin or a sheet 
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of paper, and glaze them; dish them up. fill the centre with a white 
puree of mushrooms (No. 122), pour some half glaze round the entrk, 
and serve. 

846. MUTTON CUTLETS, WITH CUCUMBERS. 

PRBPARE these in the same way as the foregoing, and garnish them, 
when dished up, with lOme scollops of cucumbers (No. ISS). 

847. MUTTON CUTLETS, A LA MILANAISE. 

IN this case, the bread-crumbs used (or the cutlets must be mixed 
with 2oz. of grated Parmesan cheese; in other respects they are to be 
bread-crumbed as before. When about to send to table, the cutlets 
should be fried of a light colour, glazed, and dished up; and the centre 
garnished with some macaroni, finished with grated Parmesan cheese, 
and a spoonful of beclwmel, or any other white sauce; pour some 
p1~ sauce (No. 25) round the base of the entree and serve. 

848. MUTTON CUTLETS, A LA BRETONNE. 

THBSB are prepared and finished in the same way as cutlets gar
nished with a puree of mushrooms, with this exception, that the centre 
must be filled with small potatoes previously cut or scooped in the form 
of olives, and fried in butter, of a yellow colour; pour some britonne 
sauce (No. 27) under the cutlets, and serve. 

840. MUTTON CUTLETS, A LA MACEDOINE. 

PRBPARE these in the same way as the foregoing, and when they are 
dished up. garnish the centre with a macedoine of vegetables (No. 143), 
pour some half glaze round the base of the entree, and serve. 

860. MUTTON CUTLETS, A L'INDIENNE. 

BRBAD-CRUMB, fry. glaze, and dish up the cutlets; then gat'!liah the 
centre with two dozen small quenelle. of anchovies (No. 246), the force
meat of which must be mixed with a little strong curry sauce (No. 
47), pour lOme mangoe sauce under the cutlets, and serve. 

The mangoe sauce here alluded to, is thus made :-Split a fine man
goe, and let the inside be reserved in a small stewpan; then, cut the 
outside part into narrow strips, and again mince these into shreds, 
or thin scollops, and place them in the stewpan; add a small ladleful 
of upagnole sauce (No. S), boil the whole together for five minutes, 
when it will be fit for use. 

861. MUTTON CUTLETS, WITH PUREE OF CHF.8TNU'l'S. 

THBSB, when dished up as in the foregoing cases, should be garnished 
with a puree of chestnuts (No. 115). and some thin upagnok poured 
round them, then serve. 

JY ote.-Bread-crumbed cutlets may be served with every sort of 
vegetable garnish described in this work, and with all the sauces directed 
to be served with plain cutlets. 
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BRAIZED MUTTON CUTLETS, 

COMPRISING 

Mlitton Cutlets, a la &u6W. Mutton Cutlets, a fa Pompadour. 
" afa~u.. " afa~. .. .. with Pwee of Articbokea. 

a fa O/iipfia.ta • " 
afaR .... 

852. MUTTON CUTLETS, BRAIZED, A LA SOUBISE, 

TRIK one or two necks of mutton (according to the size of the entree) 
in the way described for plain cutlets; the neck must then be cut up into 
thick cutlets, and placed on a dish without being further trimmed. 
Next, cut Ilb. of fat bacon into narrow strips, about the sixth of an 
inch square, and an inch and a half long, and with these the cutlets should 
be larded in the following manner :-Take a middle· sized larding. pin, 
and run it half through the lean of the cutlet; then, place a strip of 
bacon in the open end, and draw the larding. pin through, leaving the 
bacon in the cutlet: repeat this, until the cutlet has been studded with 
eight strips of bacon, and proceed in the same manner with the remain
der. Strew some of the tridunings over the bottom of a large stewpan, 
or fricamuau pan, and place the cutlets upon them in circular order, 
with the bone-end pointing to the centre; cover them with the remainder 
of the trimmings, and garnish with a couple of sliced carrots, a large 
onion, stuck with four cloves, a garnished faggot of parsley, and one 
head of celery; season with a dozen pepper-corns and a blade of mace, 
moisten with a glass of brandy, and sufficient fresll broth or stock to 
cover the whole; place a buttered paper on this, put on the lid, and set 
the cutlets to braize very gently on a slow fire, or in the oven, for about 
one hour and a half; when they are become nearly tender enough, draw 
the pan oft' the fire. and allow them to get partially cold in their own 
liquor. The cutlets must then be carefully taken out, one at a time, 
with a small slice or skimmer, and placed in rows 'on a large earthen 
dish: when the whole are thus removed, another dish must be placed 
upon these to press them slightly, in order to give them an even surface. 
As soon 88 they have become firm by getting quite cold, trim them 
neatly with a sharp knife, by paring oft' the surface of each cutlet 
(without waste) so 88 to show the bacon inserted in the lean; put 
them into a deep sautapall with some half glaze, made with the broth 
they have been braized in, which must be strained, divested of all 
the grease, clarified, and afterwards boiled down for the purpose. A 
quarter of an hour before sending to table, put the cutlets on a brisk fire 
to wann, allow them to boil quickly for five minutes, then roll the sauta
pan about carefully, so as to glaze them all over, and dish them up in a 
close circle; fill the centre with some 80ubise sauce, or puree (No. 119), 
pour the remainder of the half glaze round the base of the entree, and 
serve. 

853. MUTTON CUTLETS BRAIZED, A LA LYONNAISE. 

IlKRPARB, finish, and dish up the cutlets, as in the foregoing case; 
then fill the centre with some Lyonnai8e sauce (No. 24), and serve. 

s 
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864. MUTTON CUTLETS BRAIZED, WITH PUREE OF ARTICHOKES. 

'fHESE are prepared exactly as for 8Oubise, and when dished up, should 
be garnished with a puree of artichokes (No.1 17); pour a little btckamd 
sauce, or some half glaze round their base, and serve. 

866. MUTTON CUTLETS BRAIZED, A LA CHIPOLATA. 

PREPARB and dish up these in the same manner as the foregoing; 
garnish them with a chipolata ragout (No. 190), and serve. 

8641. MUTTON CUTLETS BRAIZED, A LA POMPADOUR. 

THESE must be prepared, in the first instance, nearly in the same 
manner as the 80ubUie cutlets, except that, instead of the larding, 

they must be studded with red 
tongue and black truffles; when the 
cutlets, after being braized, have 
been trimmed, mask each of them 
with a coating of reduced 80ubise 
sauce (No. 119); and when this 
has become firmly set, by cooling 
on the cutlets, dip them separately 
in three whole eggs, seasoned with a 
little salt,and beaten up for the pur
pose, and afterwards bread-crumb 

them; flatten the bread-crumbs on smoothly with the blade of a knife, 
put the cutlets carefully away on a dish in a cool place until within 
twenty minutes of dinner-time. The cutlets must then be placed in 
rows, on the wire lining of a deep frying-pan; when the hog's-lard is 
sufficiently hot for the purpose, immerse the cutlets in it, and fry them 
of a deep yellow colour; then, drain them on a napkin, or a sheet of 
parer, in order to absorb all the grease, and dish them up in a close circle 
upon 8 vegetable border. Fill the centre with a macMoine of vegeta
bles (No. 143), pour Borne half glaze round the base, and serve. 

867. MUTTON CUTLETS BRAIZED, A LA PROVENCALE. 

BRAIZE and triin the cutlets as in the foregoing case; except that 
in the present instance the cutlets must be left plain, omitting alto
gether the larding or studding. While the cutlets are being braized, 
set about making the following preparation :-Cut three Portugal onions 
into very small dice, parboil these in water, drain them on a sieve, and 
then place them in a small stewpan with loz. of fresh butter, the same 
quantity of glaze, a little minionette pepper and salt, and some gratetl 
nutmeg; set the lid on the stewpan, and place the onions on a very slow 
fire, to be thoroughly stewed, without acquiring any colour. Next, add a 
gravy-spoonful of white sauce, a little grated garlic on the point of a 
knife, and stir the whole on the fire until reduced to a paste; then add 
the yolks of three eggs and a little lemon juice, mix well together, and 
use this preparation to cover the surface of one side only of the cut
lets; shake a rather thick coating of bread-crumbs and grated Par
mesan cheese, in equal proportions, over this, and then place the cutlets 
ill a sautapan containing a little half glaze. About twenty minutes 
before sending to table, put the cutlets in the OVf'n to be warmed through; 
pass the red-hot salamander over them, to give them a det'p yellow colollr, 
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mask them with thin glaze, and dish them up; then pour some pro
ve,~ sauce (No. 25) under them, and serve. 

858. MUTTON CUTLETS BRAIZED, A LA RUSSE. 

CUT twelve thick cutlets, as directed in the first article of this section; 
insert eight strips of lean ham through the lean part) in a circular form; 
prepare them for braizing in the usual way, and in addition to the cus
tomary complement of vegetables and seasoning, add two cloves of 
garlic and a couple of capsicums; moisten with a pint of Madeira, and 
a quart of good stock; set the cutlets to braize for an hour and a half, 
on a very slow fire, and when nearly done, remove them from the hre, 
that they may partially cool in their own liquor; and then put them in 
preBS between two dishes. When the cutlets are cold, trim them neatly, 
and cover one side only with a rather thick coating of the following prepa
ration :-Clean two large sticks of horse-radish, and grate them; put 
this into a small stewpan with a small pat of butter, two table-spoonfuls 
of French vinegar, a pinch of minionette pepper, a little grated nutmeg, 
and a tea-spoonful of sugar; put the lid on, and set the whole to stew 
very gently for twenty minutes on a very slow fire; then add two gravy
spoonfuls of veloute sauce, boil the whole well together for ten minutes, 
mix with this sauce the yolks of four eggs, and a small piece of glaze, 
and use this preparation as directed above. 

Next, mask the coated side of the cutlets with a paste-brush dipped 
in some white of egg that has been beaten up, and sprinkle this surface 
over with very fine bread-crumbs, previously fried of a light colour, with 
a little butter; place the cutlets in neat order in a Bautapan, with a little 
half glaze, and a quarter of an hour before sending to table, put them in 
the oven to be warmed through, without allowing them to acquire any 
more colour; dish them up with a very small paper rufHe on the bone 
of each cutlet, pour some, half glaze (made with their own liquor, 
previously strained, divested of all grease, and afterwards boiled down,) 
under them, and serve. 

NoU.-Mutton cutlet&, when braized according to any of the foregoing 
directions, may be served with all sorta of dressed vegetables, such 
as stewed peas, asparagus-peas, French-beana, broad-beans, ~doine 
of vegetables, jardini6e, braized lettuces, &c. and also with all kinds 
of pUref!8 of vegetables: for making which, see those articles. 

SCOLLOPS OF MUTTON, 

COMPRISING 

Seo\lops ofMntton, with Fine·herb .. 
" a fa ClaNmolll. 

Scollops of Mutton, with Olive8/ame.. 
" with Mushrooms and 

" with Oysters. Truffles. 

" 
Ii rIruJien",. 

869. SCOLLOPS OF MUTTON, WITH FINE-HERBS. 

BONE a loin of mutton, and with a sharp knife pare oft" the sinewy 
s 2 
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skin which lies beneath the fat of the upper Rnd under or minion fillets. 
N ext, cut these fillets into neatly-trimmed scollops, and place them in 
circular order in a sautapan with two ounces of clarified butter; season 
with pepper and salt, and fry them over a brisk fire, until browned 
on both sides; then pour oft' the grease, and add sufficient fine-herbs 
sauce (No. 14) for the entree; allow the whole to simmer together over 
the fire for three minutes, and then dish up the scollops, either in a pyra
midal form, in a close circle, or else in an ornamental border of potato or 
rice. These scollops may also be garnished with a border oC croquette, of 
mutton, mushrooms, potatoes, or rice. 

Note. - The garnishes here alluded to, will serve for mutton scollops 
generally. 

860. SCOLLOPS OF MUTTON, A LA CLAREMONT. 

PRBPARB the scollops as in the Coregoing case, Cry them brown, pour off 
all the grease, and add enough Claremont sauce (No. 58) Cor the mlrk. 
set the whole to simmer briskly on the fire Cor three minutes, and serve. 

861. SCOLLOPS OF MUTTON, WITH OYSTERS. 

THBSB are prepared according to the Coregoing directions, and when 
the grease has been poured oft', add as much brown oyster sauce (No. 51) 
as will Buffice for the ent1~e. simmer the whole together on the fire for 
three minutes, and serve. 

862. SCOLLOPS OF MUTTON, A L'INDIENNE. 

PRBPARl! tbe scollops in the usual manner, Cry them brown, pour off 
the grease, add then some curry sauce (No.4 7), and a minced mangoe; 
simmer the whole together 011 the fire for five minutes, and send to 
table with some plain boiled rice served separately. 

863. SCOLLOPS OF MUTTON, WITH OLIVES FARCIES.-

TH1!8B are prepared in the same way as the foregoing, and when 
they have been Cried and the grease poured off, add two dozen olives 
jarcie" two large gravy-spoonfuls of Elpagnole sauce (No. S), a 
little cayenne and lemon-juice, and a small piece of glaze; toss the whole 
together, allow the scollops to simmer briskly on the stove-fire for 
three minutes, and then serve. 

864. SCOLLOPS OF MUTTON, WITH MUSHROOMS AND TRUFFLES. 

Sautez or fry the scollops brown, then pour oft' the fat, and add a 
small glass of Madeira, a dozen button-mushrooms, three ounces of trufHes 
cut into scollops, a little cayenne, and a small piece of glaze; t088 the 
whole together over the stove-fil'e until mixed, and then add enough 
finished Ell'JKl1I'TUIle sauce for the entree, and a little lemon-juice; set the 
scollops to simmer on the fire for three minutes, and serve. 

• Olives forciu, or stuffed olives, are sold in I11III11 bottles, and ma,)' be proclll't!d at 
mOlt Italian warehouse .. 
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BRAIZED CARBONNADES OF MUTTON, 

Car60mtadu of Mutton, a la liicWie •• 
" ,} fa DaupAitloi6e. 

" 
i la Flamamk. 

OOI(P&IS1NG 

Fillets of Mutton, larded, with CAet>nllil 
Sauce, or Roebuck fashion, ~. 

HaricOt of Mutton, a la Ni ___ • 

865. BRAIZED CARBONNADES OF MUTTON, A LA RICHELIEU. 

BoN. two loins of mutton, leaving the small fillets adhering thereto; 
divest them of all the inside fat, season with pepper and salt, cut off the 
loose ends and flaps, and then roll them up tight, keeping the fillet in the 
centre; sew each of them up closely with string and a small trussing 
needle, and tie them round with string to preserve their shape. Next, 
strew the trimmings over the bottom of an oval braizing-pan, place the 
carbonnadu upon these, garnish with two carrots, two onions stuck with 
four cloves, two heads of celery, and a garnished faggot of parsley; 
moisten with a glass of brandy and sufficient broth or stock to cover the 
whole. Braize the carbonnadu on a gentle fire for about two hours, and 
allow them partially to cool in their own liquor; they must then be put 
in press between two dishes taking care that the sewn-up part is placed 
undermost. When cold, trim them neatly in the form of oblong cushions, 
remembering that nearly the whole of the fat which covers them must 
be left on: this, however, must be pared smooth. Strain their liquor, re· 
move the grease, clarify it in the usual way, and then boil it down to 
half glaze, half of which is to be put with the carbo-nnade.s in a covered 
!ricandeau-pan, to warm them in; the remainder being used to work the 
sauce with. Half an hour before sending to table, put the carbonnada 
in the oven to be warmed through; then take the lid off, allow their sur
face to dry, and baste them frequently with their own glaze, until they 
assume a bright shiny surface; they must then be placed side by aide in 
their dish, garnished with potatoes previously cut in the form of olives, 
and fried in clarified butter j pour a rickelieu "Of/out (No. lHO) under 
them, and serve. 

866. BRAIZED CARBONNADES OF MUTTON, A LA DAUPHINOISE. 

BONB two loins of mutton, remove all the inside fat and the small 
fillets; season with pepper and salt, and spread some highly-seasoned 
veal force·meat on the inside; they must then be rolled, sewn up 
and afterwards corded round with string to make them retain their shape. 
Braize the carbcmnadu in the same way as the foregoing, and when 
done, put them in press, and cut each into six pieces in the form of 
a pointed scollop; trim these neatly, put them on an earthen dish, 
and then cover them over with a thin coating of cr U zelia sauce (No. 16). 
Next remove them to a cold place that the sauce may the sooner be. 
come firmly set; then dip each separately in Borne beaten egg, and 
bread·crumb them. About twenty minutes before sending to table, 
place the carbonnades upon the wire lining of a frying-pan, immerse 
them in some clean hog's-lard made quite hot for the purpose, and fry 
them of a light brown colour; drain them upon a napkin, and dish them 
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up in a circular fonn, with the pointed ends placed towards the centre, 
80 as to make them fit in with each other. Fill the centre with a group of 
small tomatas cr au gratin" (No. 1160). and place also a border of these 
round the base; pour some proflenrale (No. 25) under the carbonnada, 
and serve. 

867. BRAIZED CARBON~ADES OF MUTTON, A LA FLAMANDE. 

PUPAR!! these as in the first case; and when they are become suffici
ently cold, cut each into six pieces in the form of pointed scollops, trim 
them smoothly and neatly. and then place them in a deep sautapan with 
some half glaze made from their own liquor. Half an hour before send
ing to table. put them in the oven to be wanned and glazed, as befure di
rected; dish them up as in the preceding case, fill the centre with some 
prepared brussels sprouts (No. 156). over the part where the carbonnat.la 
join to each other; place a crescent of turnip round the base of the 
sprouts, add a neat border of glazed carrots, and garnish the base of the 
trdrk with a jardiniere (No. 144); pour some bright thin 68JHI1I1iOk 
sauce under the entrk, and serve. 

Note.-Carbonnadu prepared and trimmed as directed in Nos. 865 
and 867, may also be served with every sort of vegetable garnish, 
or puree of vegetables, described in this work. 

868. FILLETS OF MUTTON LARDED, WITH CHEVRECIL SAUCE, 

OR ROEBUCK FASHION. 

RBMoVE the fillets from two loins of mutton, pare off all the sinewy 
skin that lies beneath the fat, and divide each fillet, lengthwise, into 
four, these, together with the smaller fillets thus trimmed also, will make 
up ten; trim these and lard them closely with strips of fat bacon, in 
the usual way. The fillets must then be steeped in a cold mari7Ulde 
(No. 234) for about forty-eight hours; after which, drain them upon 
a napkin to absorb any unnecessary moisture. Next, place the fillets in 
a sautapan thickly spread with butter, and tum them round in a semi
circular fonn; moisten with a little mirepoiz (No. 236), or a glass of 
Sherry; cover them with a buttered paper and set them in the oven to 
simmer for about twenty minutes; they must then be glazed, trimmed 
neatly round the ends, and dished up in a close circle, overlapping each 
other; fill the centre with potatoes cut in the fonn of olives, and fried in 
butter; pour BOme poivrade sauce (No. 29) under the fillets, and serve. 

Note.-Fillets of mutton prepared as the foregoing, may also be gar
nished with qttenella of potatoes, with c1tevreuil sauce (No. 69), 
Victoria sweet sauce, tomata, piquante, gherkins, or provenrale sauce. 

009. HARICOT OF MUTTON, A LA NIVERNAISE. 

CUT a neck of mutton into untrimmed cutlets, pare off any superfluous 
fat, put them illto a large stewpan with four ounces of butter, and 
fry them over a brisk fire until they become brown; then pour off the 
greater portion of grease, and shake in a good handful of flour, stir the 
whole over the fire for about five minutes, moisten with three pints 
of broth, and stir the harirot on the fire till it boils. Meanwhile, prepare 
some carrots and turnips, cut in the fonn of small pears, olives, half
moons or any other fancy ahape, and throw these into the Iulric8t; a 
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dozen small oniona may also be added: season with a garnished faggot 
of parsley, and Borne minionette pepper. Keep the hm'icOt gently boil
ing by the side of the fire for about one hour and a half; skim off all the 
grease, remove the faggot of parsley, place the cutlets and vegetables in 
another stewpaD, and after having boiled the sauce down (if necessary), 
pass it through a tammy upon the cutlets. When about to send to table, 
warm the haric6t, dish the cutlets in the usual manner, fill the centre 
with the vegetables, pour the sauce over all, and serve. 

Dale.-Breasts of mutton with the superfluous fat removed, and cut 
into small square pieces, make a very good karic6t, or stew. 

The foregoing may be varied by substituting green-peas, young carrots, 
turnips, or new potatoes for the vegetables directed to be used. 

SHEEP'S-TONGUES, 

COMPRISING 

Sheep· .. Tongucs, a l'Eroriatt!, with Spi· Sheep· .. Tongues," fa Napolilai'M. 
nach, &c. "with Uherkin sauce. 

r} la Mainlnotl 

Sheep's tongues should first be pickled in the manner directed (or 
briskets o( beef, &C. ; for the preparation of which, see No. 564-. 

870. SHEEP'S-TONGUES, A L'ECARLATE, WITH SPINACH. 

FROM six to a dozen tongues suffice for an entree; these must be 
braized iii some wine mirepoiz (No. 286), or common broth, garnished 
with the usual complement of vegetables, &c.: after about three quarters 
of an hour's gentle boiling, they will be done: they must then be placed 
upon a dish, on their sides, and another dish with a weight in it should 
be laid upon them to press them evenly. When the tongues are cold, trim 
them neatly, and place them in a deep sautapall with some half glaze, and 
about twenty minutes before sending to table, put them in the oven, 
to be warmed through, covered with a circular piece of buttered paper, 
to prevent their being dried up; roll them in their glaze, dish them up 
in the same manner as cutlets, fill the centre with spinach (No. 1 U), 
mix a spoonful of e8JXlfInole with the remainder of their glaze, pour it 
round the tongues, and serve. 

871. SUEEP'S-TONGUES, A LA. MAINTENON. 

THESB must first be braized, and when done, put in press between 
two dishes, and afterwards neatly trimmed. The tongues must then 
be finished in every respect the same as mutton cutlets d la main
tenon (No. 888). 

872. SUDP'S-TONGUES, A LA NAPOLITAINE. 

BRAIZB and trim the tongues as above, cover them allover with a thin 
coating of d' U xelln sauce (No. 16), and when this has become firmly 

Digitized by Google 



264 ENTREES OF MUTTON. 

set, by cooling. dip each tongue in BOme beaten egg. and roll it in bread
crumbs; flatten them smoothly with the blade of a knife, and then place 
them on a dish in the larder, until within about twenty minutes of dinner
time. The tongues must then be fried of a light brown colour, in clean 
hog's-lard made hot for the purpose, then drained upon a napkin, 
and dished up in the form of a close circle, the centre of which mUit 
be filled with macaroni dressed with cheese and a little becJw:mel sauce; 
pour BOme Napolitaine sauce (No. 63), under them, and serve. 

873. SHEEP'S- TONGUES, WITH GHERKIN SAUCE. 

PBBPARB, finish, and dish up the tongues according to the directions in 
the first case, pour some gherkin sauce (No. 19) in the centre of the 
entree, and serve. 

N ote.-Sheep's-tongues prepared after the foregoing directions, may be 
served with every kind of brown sauce or ragouJ, j and also with any of 
the vegetable .garnishes or pur~e. described in this work. 

SHEEP'S-HEAD AND KIDNEYS. 

OOIlPJU8JNO 

Sheep'a-Kidneya, a io ~. 
" breadcrumhed, a I' Epic.-

Mme. 

Sheep .... Kidney .. with fine-herbs. 
" a la Owrtmtmt. 

Sheep .... Head, a la GoIJi_rifrl. 

874. SHEEP'8-KIDNEYS, A. LA. BROCHETTE. 

SLIT the kidneys lengthwise. without cutting through the sinew; re
move the thin skin which covers them, and place them in a small dish ; 
season with pepper and salt, and a table-spoonful of salad oil. and allow 
them to steep in their seasoning until broiled. They mUit then be run 
on a small silver or any other kind of skewer, (two or three on each) and 
placed upon a gridiron over a clear fire to be broiled, with the open 
side downwards; when done brown, they must be turned up, as, 
from the heat of the fire, their sides become contracted, which causes 
them to form a sort of cup, to I)old the gravy in when the kidneys are done: 
care must be taken not to spill this gravy in dishing them up: fill each 
with a small piece of cold ma;tre-~hotel butter (No. 44). pour a little 
half glaze under them, and send to table quite hot. 

Broiled kidneys may also be served with anchovy butter, plain gravy, 
or a pat of fresh butter, and a spoonful of Harvey sauce. 

876 SHEEP'S-KIDNEYS BREADCRUMBED, A. L'EPICURIENNE. 

SPLIT the kidneys as before directed, season them with pepper and salt, 
dip them in clarified butter, and roll them in frelh-made bread-crumbs; 
place them on the skewers, and broil them on both sides: when done 
dish them up with a small piece of epicurean butter (No. 186) in each. 
the juice of a lemon and a little half-glaze under them, and serve quite 
hot. 
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876. SHEEP'S-KIDNEYS, WITH FINE-HERBS. 

PREPARE loml!lfine-herbs sauce (No. 14), slit the kidneys lengthwise, 
quite through; remove the skin, and then slice them into thin scollops. 
Place a sauta or frying-pan, with two ounces of butter in it, on a brisk 
fire; fry the kidneys brown, then add a glass of Sherry or Madeira; let 
this boil till reduced, then pour in the sauce prepared for the purpose, 
allow the whole to simmer together on the stove for three minutes, dish 
them up with some pastry jleurom round them, and serve. 

877. ANOTHER METHOD. 

PREPARE the kidneys in thin scollops, season with pepper and salt, and 
fry them brown in a little butter; then throw in a table-spoonful of 
chopped mushrooms, the same of parsley, and two shalots, also 
chopped; after allowing the whole to fry a few minutes longer, shake 
in a table-spoonful of flour, ,mix together, and moisten with a glass of 
Sherry; let this boil for two minutes, then add a large spoonful of 
brown gravy or broth; allow the whole to simmer on the fire for five 
minutes, add a little lemon juice, and serve. 

878. SHEEP'S-KIDNEY8, A LA CLAREMONT. 

ScOLLOP and fry the kidneys as directed for thOle dressed with fine 
herbs; and when they are browned, add some OlaremonJ, sauce (No. 58); 
simmer the whole together for three minutes, and serve with a border of 
potato croquette&. 

879. SHEEP'S-HE,\D, A LA GALLlMAUFRE. 

PROCURE the head and pluck of a fresh-killed sheep, split the head into 
halves, remove the brains, steep the whole in water, and wash them 
thoroughly. Next, place the head, heart, and liver in a atewpan, with 
carrot, onion, garnished faggot of parsley, and green onions, two bladea of 
mace, a dozen cloves, and a tea-spoonful of peppercorns; moisten with a 
glass of brandy, and sufficient broth or water (if the latter be used, salt 
muat be added); cover the whole with buttered paper, and put the lid 
on; then aet the stewpan on a gentle fire to braize for about one hour and 
a half. When the head, &C., are done, take them up carefully on a dish, 
strain the broth, and after having divested it of all grease, boil down one 
half to thin glaze, and with the remainder make some brown sauce. The 
pieces of the head ahould be trimmed, seaaoned with pepper and salt, 
chopped parsley, and two shalots, then rubbed over with a paste bruah 
dipped in beaten egg, well covered with bread-crumbs, and placed on a 
dish in the larder. The liver and heart must be minced up fine, and when 
the sauce has been reduced to the usual consistency, add it to the mince 
together with a spoonful of fine-herbs and a little lemon-juice. When 
about to send to table make the mince quite hot, and tum it out on its 
dish, place the pieces of the head-previously broiled on both sides, of a 
bright yellow colour, and afterwards nicely glazed-upon the mince; 
pour lOme of the thin glaze round the entree, and serve. 

Noee.-8heep's or lamb's heads, when braized and bread-crumbed, may 
alao be served with any kind of sharp sauce. 
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ENTREES OF VEAL, 

COJlPJUaING 

Frica..uou. with Puru ofOreen.peu. 
.. a 14 IV.-Ioi~ etc. 

Noix of Veal, Ii fa Ri~ 
.. a la Toulour. 

GrenadiruJ of Veal, with Spinacb, &c. 
Tendon. of Veal, with stewed Peal. &c. 

" G fa Vilkroi, with Purie 
of Celery, &c. 

Veal Kemeb, witb Puree of Artichoke •• 
.. a fa TalleyraruJ. 

Veal Cntlet&, G fa FirtallCiire. 

Veal Cutlet&, afa Dmtz. 
.. G fa Perigord. 
.. a fa Zi»gam. 
.. a fa D""J.u.. 
" in Pa}>ilJoita. 

Blaroqustte of V cal, with Mushrooms, &c. 
OrtJqwltu of Veal. 
Veal and Ham Scollopa, with Italian Sauce. 
Scotch Scollop .. 
Minced Vea\, and Poached ~ 

.. a fa PorlNgrlaiae. 

880. FRICANDEAU, WITH PUREE OF GREEN-PEAS. 

THE fricandeau piece consists of that part of the leg of veal gene
rally called the cushion, and is found on the inner side of the leg, lying 
immediately under the udder or fatty covering. This part must be care
fully cut out, by making a semicircular incision from one end round to the 
other, following the evident natural indication. Flatten the piece of veal 
slightly with a cutlet·bat, and then pare oft' the upper and under sinewy 
covering, leaving the surface perfectly smooth. The fricandeau muat 
then be closely larded with the strips of fat bacon in the usual manner. 
Next, strew the bottom of a fricandea.u pan with sliced carrot, onion, 
and celery, and a well-garnished faggot of parsley and green onions; 
cover these over with thin layers of fat bacon, and then place the frican
fU,,,, on the top of all; moisten with good stock or broth in sufficient 
quantity to reach up to the larding, but not to cover it under; place a 
round of paper well buttered on the top, and cover with the lid. The 
frica1ukau should be allowed to braize very gently for about tbree hours, 
either in the oven or upon a very slow stove-fire, during which time it 
must be frequently basted with its own liquor; when nearly done, 
the paper and the lid must be altogether removed, in order to enable the 
larding to dry, and it should be frequently basted with its own glaze, 
to give it a bright shiny appearance. Care must be taken to prevent 
the frica7ukau from acquiring too much colour during the latter part 
of the proceBB. Put some pur~e of green-peas (No. 106) in the centre 
of the dish, and with two forks carefully lift up the fruxuukau, and 
place it upon the pur~e j pour a little half-glaze round the base, and 
serve. 

Note.-Fricandeaw: prepared as above may also be served with every 
kind of vegetable puree or garnish described in this work. 

881. FRICANDEAU, A LA MACEDOINE. 

THIS must be trimmed and larded as in the foregoing case; then an in
cision of·about three inches in length should be cut through its entire 
thickness, and a round or oval tin cutter placed therein to distend the hol
lo\v part, 80 as to give it the appearance of a circle. Prepare and braize the 
friramleau as before, and when done place it in its diah upon a base of 
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qtlnleUe force-meat; fill the centre of the fricaruhau .. with a well-prepared 
Jlachwine of vegetables (No. 143), round which place a neatly-arranged 
border of small spring turnips split into halves turned in the shape of 
deep cups, and filled with green-peas; ornament the base of the 
fricandeau with a border of young spring carrots, nicely glazed j pour 
some thin E8pQfJnole round the entr~e, and serve. 

882. NOIX· OF VEAL, A LA REGENCE. 

IN this case the udder must be left adhering to the noix, or cushion of 
veal j it must be neatly trimmed, and the udder made to represent the 
form of a half-moon, with the lean part (within the inner semi-circle) 
smoothly pared, and larded ip the same manner aa a fricandeau. This 
should then be placed in an oval stewpan upon a bed of vegetables, covered 
with layers of fat bacon, moistened with half a pint of Sherry or Madeira, 
and about a pint of good stock. The udder must be covered with layers 
of fat bacon, to preserve it white; then place a thickly-buttered paper over 
all, and cover with the lid. The noix must be very gently braized on a 
slow fire, or in the oven, and freqnently basted with its own liquor, 
-care being taken that the larding is nicely glazed; when nearly 
done, the bacon must be removed from the udder, and the noi:l: 
placed in its dish; garnish it round with a financUre ragout (No. 
188), incorporated with the glaze from the noi:I:; stick three orna
mental silver skewers previously garnished with a large truffle. cock's
comb, and a crayfish in the udder, glaze the larding, and serve. 

883. NOIX OF VEAL, A LA TOULOUSE. 

PRBPARB this as in the foregoing case, and when dished up, garnish 
with a white ToulolUle ragout (No. 187), using allemande sauce for the 
purpose); stick in three ornamental silver skewers, garnished with a 
large cock'a-comb, a truffle, and a decorated queneUe j keep the udder 
white, glaze the larding, and serve. 

N ote.-This entr~e may also be served with a garnish of prepared 
vegetables a la MacMoine (No. 143). 

884. GRENADIXS OF VEAL, WITH SPINACH, ETC. 

TRIM a fricandeau piece of white veal, and cut this into eight or ten 
fillets, beginning at the thick end; these must be flattened with a cutlet
bat dipped in water, and trimmed somewhat in the shape of fillets of 
fowl; they should then be closely larded with fat bacon, placed in neat 
order in a deep sauta, or fricandeau pan, upon a bed of sliced vegetables 
covered over with layers of fat bacon; moisten with sufficient good stock, 
just to reach up to the larding, place the buttered paper, and cover with 
the lid. The grenadim will require to be braized for about one hour and 
a quarter, during which time they must be frequently basted; when 
nearly done, remove the paper and glaze them. Next, drain them on a 
napkin, trim them, and dish them on a foundation of force-meat, in close 
order; fill the centre with some pur~e of spinach, pour some half glaze 
round the base of the entree (made with the liquor from the !lrenadilu), 
and serve. 

• No;" is th" French technical term for that part of a leg of .. ea1 generally uaed for 
frica,,,ualU: the English tenn fur which is, CUsJdOrl, or mo_-pkce. 
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Note.-Grtnadim may also be garnished with all kinds of ragout. 
and vegetable garnishes directed to be served with jricandeauz. 

aaa. TENDONS OF VEAL, WITH STEWED PEAS. 

TENDONS of veal consist of that part which lies along the breast 
end of the ribs, fonning an opaque gristly substance, which in the ox 
becomes bone. To extract these an incision must be made right 
down the extreme edge of the breast of veal, without damaging the 
tendons, which should then be laid quite bare with the knife up to the 
commencement of the ribs, where they must be divided from them. The 
bony part, if any remain, must be pared away, and the tendons put to 
steep in water for an hour or so. They must then be tied up securely 
with string, and put to boil in the stockpot for about four hours; or 
else, if there be no stockpot boiling at the time, place them in a 
stewpan, with the usual complement of vegetables and seasoning, co
vered over with a buttered paper; moisten with three quarts of 
fresh broth, or water, set them to braize on a slow fire, for about four 
hours, and when done, put them in press between two dishes, until they 
are cold. The tendons must then be cut slantwise, into rather large 
scollops, measuring about two inches in diameter, and when neatly 
trimmed, should be placed in a sautapan with some half-glaze to warm 
them in. Twenty minutes before sending to table, put the tendons in 
the oven, or on the stove-fire, to simmer for ten minutes; then, allow 
them to boil briskly, so as to reduce the glaze, in which they must be 
gently rolled, to make it adhere to them; dish them up in a close 
circle upon a base of q'l.Ufl.tlle force-meat, fill the centre with stewed 
peas, pour a little thin e8pagnole sauce into the sautapan, to be 
mixed with the glaze by boiling, use this to put round the entr~e, and 
serve. 

Note.-Tendons of veal, prepared as above, may also be served with 
every other kiud of dressed vegetable garnishes, as well as with all sorts 
of pureu of vegetables; for making which see those articles. 

886. TENDONS OF VEAL, A LA VILLEROI, WITH PUREE OF 

CELERY. 

PRBPARE, braize, and trim the tendons, as direeted in the foregoing 
case; put them on a large earthen dish, and mask them over with a 
coating of stiffly reduced allemande sauce; when this has become firmly 
set upon the tendons, by cooling, let them be dipped in beaten egg and 
bread-crumbed, and afterwards fried of a light colour in clean hog's lard, 
made quite hot for the purpose. Let them be dished up in a close 
circle, overlapping each other, fill the centre with some puree of celery 
(No. 110), pour some half glaze or a little 1lUpt'bM or becAamel sauce 
round the entree, and send to table. 

Note.-Tendons prepared in this manner may also be garnished as 
the fonner. 

887. VEAL KERNELS, WITH PUREE OF ARTICHOKES, 

VEAL kernels are an oblong fatty substance, containing a kind or 
small kidney of great delicacy, lying to the left of the blade-bone of the 
shoulder; these must be steeped in water for about an hour, then par-
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boiled for five minutes, immersed in cold water, drained upon napkin, 
and put in press between two dishes. From ten to sixteen kernels 
Buffice for an tmtr~e. The kernels must be trimmed without waste, and 
placed in a deep circular jri.cawau pan, upon thin layers of white veal; 
then moisten with some white wine mirepoi:e (No. 236), and set them 
on a slow fire to braize very gently for about three quarters of an hour, 
bearing in mind that the heat of the stove is to be so regulated as to cause 
their liquor to be reduced to one-half its original quantity. The kernels 
must then be carefully removed into a sautapan, and their half-glaze, 
when strained and divested of all grease, poured upon them. Place 
them on a brisk fire, and let them boil quickly till their moisture 
is reduced to a glaze, roll them gently in this, causing as much of it as 
possible to adhere to them, to give them a bright appearance. Then, 
dish them up in a close circle upon a base of force-meat of veal, with a 
crouton of fried bread of the same shape, between each kernel: fill the 
centre with some pur~e of artichokes (No. 117), pour some half-glaze 
round the entr~e, and serve. 

Nole.-Veal kernels prepared and dished up in this manner may be 
garnished with all kinds of dressed vegetables and pur~u. 

888. VEAL KERNELS, A LA TALLEYRAND. 

PARBOIL and trim the kernels, then place them in a j,icawau pan 
between thin layers of filt bacon; moisten with some wine mirepoiz 
(No.2S6). and braize them gently for three quarters of an hour; when 
done, put them on an earthen dish to cool, and mask each of them all 
over with a coating of stiffly-reduced allemamu sauce, mixed with loz. 
of truiDes, chopped fine; when the sauce has become firmly set as it 
cools, dip each in some beaten egg. and bread-crumb them carefully. 
About twenty minutes before sending to table. fry them of a bright yellow 
colour, with clarified butter, in a deep sautapan; drain them upon a nap
kin, dish them up in a circle, ganlish the centre with a mgou/, composed 
of small scollops of filt livers, truffles, mushrooms, and cock's kernels, the 
whole of which must be tossed in good allemande sauce; . pour some thin 
E8fXI!l1UJle sauce (finished with some of the mirepoi:e) under the kernels, 
and serve. 

889. VEAL CUTLETS, A LA FINANCIERE. 

PROCURB a neck of very white veal, saw off the chine bone, and the 
upper end of the ribs. leaving the cutlet-bones about three inches and a 
half long: then, divide it into cutlets; flatten these with a bat dipped 
in water, trim them neatly. and lard the lean of the cutlets closely with 
bacon, in the usual way. Next, prepare the cutlets for braizing in the 
same manner as directed for africandeau j about one hour and a quarter 
will suffice to braize them, when they must be nicely glazed, dished up 
with the larded part of the cutlet uppermost, and the centre of the 
entr~e filled with a rich jinanciere ragout (No.1BB) ; pour some of the 
sauce round the base of the cutlets, and serve. 

890. VEAL CUTLETS, A LA DREUX. 

THESE shc.uld be cut rather thicker than usual, but neither flattened nor 
trimmed; they must be interlarded or studded through the lean part with 
about a dozen oblong pieces of red tongue, or ham, and black truffles 
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about an inch long and a quarter of an inch in depth and thickness; 
these must be placed in a braizing-pan, upon a bed of sliced vegetables 
covered with thin layers of fat bacon, some mace, four cloves, twelve 
peppercorns and a garnished faggot of parsley and green onions in the 
centre, and the whole again covered with layers of bacon; moisten with 
two glasses of Sherry and as much good atock as will sufl'ice to cover the 
surface of the cutlets, and set them to braize on a slow fire for about one 
hour and a half, witla the lid on ; when done, allow them partially to cool 
in their own liquor. Then, put them in press between two dishes, and when 
cold, let them be trimmed smooth, so as to show the truffle and tongue
studding. They should next be placed in a sautapan with some half glaze, 
made from their own liquor, and put away in the larder. Twenty 
minutes before sending to table, put the cutlets in the oven to be warmed 
through, then place them on the stove· fire to glaze; dish them up in a 
close circle, fill the centre with a white Toulome ragout, (No. 187), pour 
some thin Ettpagnole sauce round the Lase of the entree, and serve. 

891. VEAL CUTLETS, A LA PERIGORD. 

TalM the cutlets neatly, season with pepper and salt, then dip them in 
some whipped white of eggs, and afterwards in some black truffles chopped 
very fine; flatten this on securely with the blade of a knife, and 
place them in clarified butter in a sautapan, in circular order. Twenty 
minutes before sending to table, fry the cutlets over a gentle fire, on both 
sides, until done through - taking care that the chopped truffles do not 
burn: when done, drain them on a piece of paper, glaze, and dish them 
up. fill the centre with scollops of red tongue and truffles; pour some 
Perigueuz sauce (No. 25) under, and serve. 

892. VEAL CUTLETS, A LA ZINGARA. 

TRIM the cutlets neatly, season with pepper and salt, and place them 
in a sautapan with some clarified butter. In another sautapan, prepare a 
similar number of thin oval scollops of raw ham. When about to send 
to table, fry the cutlets and the ham, glaze both, and dish them up-alter
nately placing a cutlet and a piece of ham; fill the centre with scol
loped mushrooms and truffles, pour some thin espagnole sauce into the 
sautapan the cutlets have been fried in, to this add a little cayenne, and 
lemon juice, simmer these together on the fire, pour the sauce over the 
cutlets, and serve. 

893. VEAL CUTLETS, A LA DUCHESSE. 

PRBPABB these in the same way as the cutlets, d la Dreuz; and when 
they have been trimmed, mask them allover with a coating of aUlet 
sauce (No.86) and breadcrumb them as for a Villeroi. Fry the cutlets 
of a bright yellow colour in clarified butter, dish them up, and fill the 
centre with circular scollops of red tongue and button mushrooms tossed 
in a little thick allemande sauce; pour some tomata sauce (No. 22) round 
the base of the entree, and serve. 

894. VEAL CUTLETS, IN PAPILLOTES. 
TRIM the cutlets neatly, season with pepper and salt, and fry them in 

a little clarified butter; when they are nearly done, add some mushrooms, 
parsley, and three shulots, the whole chopped fine; fry these together over 
the fire for five minutes, and then add two gravy-spoonfuls of veWuU, or 
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any other white sauce, a little nutmeg, lemon juice, and a small piece of 
glaze; simmer the whole together over a gentle fire for a few minutes, 
t.hen add a leason of four yolks of eggs, toss the cutlets about to mix the 
leason in with the sauce, and let them become cool. In other respects, 
finish in the same way as ditected for mutton cutlets, a la Mai1Uenon 
(No. 838). 

895. BLANQUETTE OF VEAL, WITH MUSHROOMS. 

TUB veal for this purpose must first be roasted, and when cold, cut 
into round thin scollops about an inch in diameter; to these add, BOrne 
button-mushrooms also cut into scollops, and enough Allemande sauce 
(No.7) for the entree. Just before sending it to table, warm the 
blanquelte. and dish it up with a border of croquettes of veal, of rice, or 
potatoes. This dish may be varied by substituting scollops of truffles, 
cucumbers, or red tongue, for the mushrooms. 

806. CROQUETTES OF VEAL. 
CUT about lib. of roasted veal into very small dice, or mince it into 

very fine shreds; add this to about half its quantity of mushrooms, 
truffles or red tongue, cut up in the same manner. Next, reduce 
by boiling, enough Allemaiide, bechamel, velouli, or 8upr~me sauce for 
the elltree; and when it has become rather stiff, throw in the mince; 
season with a little pepper and grated nutmeg; stir the whole well toge
ther, and then spread the preparation on a dish, about an inch thick; 
811100th it over with the blade of a knife, cover with buttered paper, and 
put it into the larder to cool. It must then be divided into about 
two dozen pieces, and each of these rolled in breadcrumbs in the form 
of a common sized cork or a round ball, or in the shape of a pear, and 
after being dipped in some beaten egg, must again be rolled in bread
crumbs, and placed on an earthen dish till within twenty minutes of din
ner time; the croquettu must now be fried in clean hog's-Iard made 
quite hot for the purpose, and when done, drained upon a napkin to 
absorb all the grease, then dished up with fried parsley, and served imme
diately. 

Note.-When croquette. are shaped in the fonn of pears, some parsley 
stalks of equal lengths should be stuck in at the pointed ends, before 
they are fried, to imitate the stalk of a pear. 

897. VEAL AND HAM SCOLLOPS, WITH ITALIAN SAUCE. 

PROCURE about lib. of veal, either from the leg, the chump-end of 
the loin, or best end of the neck: cut this into round or oval scollops, 
season with pepper and salt, and place them in a sautapan with some 
clarified butter; an equal number of similarly cut scollops of ham 
may either be put with these, or separately. Fry the veal and ham 
scollops nicely brown, pour off the grease, add the brown Italian Sauce 
(No. 12) and BOrne button-mushrooms; simmer the whole together for 
three minutes, dish them up, alternately placing a scollop of veal with 
the ham; fill the centre with the mushrooms, pour the sauce round the 
entree, and serve. 

898. SCOTCH SCOLLOPS. 

TRIM the scollops as in the foregoing case, season with parsley and 
shalots chopped fine, pepper and salt; place the scollops after they have 

Digitized by Google 



272 ENTREES OF VEAL. 

been breadcrumbed in the usual way, in a sautapan with a little clarified 
butter; mark the scollops of ham separately, prepare also two dozen 
small round ~U~, with some highly seasoned veal fon:e-meat. When 
about to send to table, fry the scollopa of veal and ham of a light 
colour, glaze them, and dish them alternately in l& close circle
first placing a scollop of veal and then one of ham; fill the centre with 
the quell~/l(!, (previously poached), pour a little thickened brown gravy 
with a little glaze in it, or BOrne well finished E~ sauce, round the 
entree, and serve. 

899. MIXCED VEAL, A.~D POA.CHED EGGS. 

P ARB oft" the outside part of Ilb. of veal, and then let it be chopped 
very fine or cut it into thin shreds. Put about half a pint of ~l 
sauce (No.5) into a stewpan and reduce it by boiling, until it be
comes rather thick, then add the minced veal, and a little cream; season 
with pepper and salt, and a very little nutmeg; stir the whole well to
gether over the fire until warm, and dish it up in conical form; 
place six poached eggs round it with a circular scollop of glazed red 
tongue or ham between each egg; pour a little bec/w.mel sauce (No. 
S) round the base of the entr&. and serve. 

900. ANOTHER METHOD. 

PUT a pat of butter into a stewpan on the fire, and when melted, 
throw in a table-spoonful of flour; stir this with a wooden spoon over 
the fire for two minutes; then gradually mix in half a pint of broth, put 
the sauce on the fire, stirring it until reduced to the thickness of bedta
mel sauce; then add the minced veal, a gill of cream, a small piece of 
glaze, and a little nutmeg, pepper and Palt; stir this on the fire for three 
minutes, and serve as in the foregoing ease. 

Note.-Mushrooms, trufHes, tongue or ham, either minced or cut into 
shreds, may be added to the veal, in either of the two foregoing easeL 

901. MINCED VEAL, A. LA PORTUGUAISE. 

S •• the directions for dressing beef in this method (No. 810). 
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OOIlPlUlIING 

Sweetbreads larded, with Stewed Peaa,&c. Sweetbreadalarded, a la St. Clmm. 
" a la M01larque. 
" a la Coati. 

.. a la Pari#etme. 
&C • .. 

902. SWEETBREADS LARDED, WITH STEWED PEAS. 

THau heart sweetbreads generally suffice for a dish. They must 
be procured quite fresh, otherwise they are unfit for table, and should 
be steeped in water for several hours, and the water frequently 
changed; the sweetbreads are then to be scalded in boiling water for 
about three minutes, and immersed in cold water for half an hour; after 
which they must be drained upon a napkin, trimmed free from any 
sinewy fat, and put between two dishes to be slightly pressed fiat, and 
then closely larded with strips of bacon in the usual manner. The 
sweetbreads muat next be placed in a deep s8utapan on a bed of thinly 
sliced carrot, celery and onions, with a garnished faggot of parsley and 
green onions placed in the centre, and covered with thin layers of fat 
bacon. Moisten with about a pint of good stock, place a round of but
tered paper on the top. cover with the lid, and after having put the 
sweetbreads to boil on the stove-fire, remove them to the oven or on a 
moderate fire (in the latter case live embers of charcoal must be placed 
on the lid), and allow them to braize rather briskly for about twenty 
minutes-frequently basting them with their own liquor. When done, 
remove the lid and paper covering, and set them again in the oven, to dry 
the surface of the larding; glaze them nicely, and dish them up on 
some stewed peas (No. 1175). 

Sweetbreads prepared in this way, may also be served with dressed 
asparagus-peas, French-beans, scollops of cucumbers, braized lettuces, 
celery, maudoim of vegetables, jardiniire, and also with every kind of 
vegetable pur~e described in this work. 

To raise the sweetbreads above the garnish or sauce served with 
them, it is necessary to place as many foundations as there are sweet
breads in the dish; these may be made, either by boiling some rice in 
broth until it becomes quite soft, then working it into a paste; 
after this has been spread on a dish about an inch thick, a circular tin 
cutter must be used to stamp it out. They may also be prepared from 
veal foree-meat, or even fried croutons of bread will serve the purpose. 

903. SWEETBREADS, A LA MONARQUE. 
THBSB must be larded and braized as the foregoing; then cut a kind 

of pillar out of a piece of stale bread, of angular shape, about three inches 
high, each side of the angle, measuring about two inches; this should 
be fried in hog's lard, of a bright yellow colour, and stuck in a perpendi
cular position in the centre of the dish with a little paste made of flour 
and egg. The sweetbread's are to be so arranged as to have one end 
resting up against this crowtade, and between each a decorated minion 

• Sweetbreads. or Pancreas, are the two white glanda fonnd in calves: the one being 
plnced immedintely below the throat, nod the other of a rounder fonn, lying nearer the 
heart : hence they are designated heart lind throat sweetbreads: the fonner is the mOAt 
delicate. lind wh~n in perfection, is white IUld filt ; the latter is of an elongated fonn, not 
80 fat III the other, and il only used for secondary purposes. 

T 
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fillet of fowl is to be placed: crown the top with a row of white double 
cock·s·combs, stick in an ornamental silver skewer garnished with a large 
cock's-eomb, a mushroom, a large crayfish and a truffle; pour aJ.nanciere 
ragout (No. 188) round the entree, and serve. 

904. SWEETBREADS, A LA CONTI. 
APTER the sweetbreads have been scalded and pressed flat, make about 

a dozen incisions round the sides of their upper surface with the point of 
a small knife, in a slanting direction, to the depth of half an inch; in 
these incisions insert circular scollops of black truffle, and repeat this so 
as to form an inner circle in the same manner. Next, prepare the sweet
breads for braizing, placing them upon a bed of thinly-sliced carrot, 
onion, and celery, covered with thin layers of bacon, layers of the same 
being placed also over the sweetbreads; moisten with good white stock, 
and braize the sweetbreads about twenty minutes. When the sweetbreads 
are done, drain them on a napkin, and glaze them lightly, without drying 
the glaze on; when about to dish them up, garnish with a ragout com
posed of small qUtntlieB of fowl, button mushrooms, cocks-eombs and 
kernels, crown the whole with a large truffle, place a crayfish between 
each sweetbread, pour some Ph-igutttz sauce (No.28) under the mt1ie, 
and serve, 

NoU.-The sweetbreads may be varied by scolloping one-half with 
truffle, and the remainder with red tongue, or mixing the latter with 
green gherkins. 

005. SWEETBREAD, A LA ST. CLOUD. 
TallSB should be scalded and pressed in the usual way, and 

studded over in neat circular order with pieces of black truffle or red 
tongue, cut out in the form of large hob-nails; then make twelve openings 
with a blunt wooden skewer in each sweetbread, and introduce in these 
the nail-like pieces of tongue perpendicularly. Braize them according 
to the directions for the foregoing, and when done, dish them up with a 
white Toulotut ragout (No. 187); garnish the entree round the base 
with a border of small queneUtB decorated with truffles, and place a group 
of trimmed crayfish-tails, previoualy tossed in a little glaze, coloured with 
lobster-coral; slightly glaze the sweetbreads, and serve. 

006. SWEETBREADS, A LA PARISIENNE. 
APTJ!R the sweetbreads have been scalded and pressed, let them be 

larded in the following manner: one with shreds of very black truffles, 
another with shreds of the tip of a red tongue, and the third with some 
green stalks of parsley; braize them between layers of fat bacon, and 
moisten with a wine mirepoiz (No. 286). When they are done, dish 
them up against a triangular croPlJltade garnished with a well-arranged 
Parisian ragout (No. 208); stick an ornamental silver skewer, garnished 
with a double comb, a large truffle and a decorated quentlk, in the 
centre of the croust(J(u, and round the base of the skewer, stud a border 
of crayfish-tails, slightly glaze the sweetbreads, and serve. 

N ote.-Sweetbreada may also be served roasted for persona of delicate 
health, being very nutritious, and easy of digestion. In such case. 
they may be served with a little plain gravy, mprbne or brown sauce. 
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COMPBISING 

Rpigram'IM or Sweetbreada. Seollop. or SweetbreadJ, Ii la MarU/uJ,. 
Sco1101'1 or Sweetbread&, with Sbalot 

.. " 
" " 

Gravy. 
a la DallpAUte. 
alaD·U~ •• 

It " a. la &m/Jia. 
" " a la PollleJle. 

C'roqIIeJI& or Sweetbreads • 

90'7. EPIGRAMHE OF SWEETBREADS. 

PROCURE four throat sweetbreadB, and steep them in water for several 
houn, changing the water frequently, until they are freed from red
ness; they must then be scalded for five minutes in boiling water, and 
after being immersed ill fresh water to cool them, should be put in 
press between two dishes, to flatten. Next, put one of the sweetbreads 
to braize in some white broth; when done, set it aside to get cool, and 
let it be afterwards cut into small circular scollops, and placed in a small 
stewpan, with an equal quantity of scollops of red tongue and mushrooms. 
Cut the three remaining sweetbreads, in a slanting direction, into oval 
scollops a quarter of an inch thick; bread-crumb one-half with two coatings 
of bread-crumbs, by dipping them the fint time in beaten egg, and the 
second in clarified butter; place these in a sautapan with a little clarified 
butter, and prepare the other half separately in a Bimilar manner, 
without bread-crumhing them; both must be seasoned with pepper 
and salt. When about to send to table, fry the bread-crumbed 
scollops of a light colour, but the othen should be merely simmered 
over a slow fire, in order to keep them as white as poBBible; glaze 
the former and toss the latter in a little bec/w,mel sauce, dish them 
up, alternately placing a b:-ead-crumbed scollop with a white one; fill the 
centre with the small scollops of tongue, &c., previously warmed in a 
little bechamel sauce, pour some of the sauce round the base, and serve. 

908. SCOLLOPS OF SWEETBREADS, WITH SHALOT GRAVY. 

BRBADCBUUB the whole of the scollops, as directed in the foregoing 
case, fry them of a light colour, drain them on a piece of paper, and glaze; 
dish them up in a close circle, pour some rich shalot gravy (No. 167) 
under them, and serve. 

009. SCOLLOPS OF SWEETBREADS, A LA DAUPHINE. 

CUT the sweetbreads into oval scollops, place them in a sautapan with 
a little clarified butter, season with pepper and salt, a little nutmeg and 
lOme chopped parsley, squeeze the juice of half a lemon over them, and 
simmer them gently over the fire for ten minutes; they must then be 
removed into a dish, and when partially cold, covered with a thin coating 
of puree of fowl, mixed with an equal proportion of reduced allemanck 
sauce, and when this has become firmly set by cooling, dip them in 
beaten egg, and bread-crumb them. Twenty mmutes before sending to 
table, let them be carefully fried in plenty of hog's lard, made hot for 
the purpose: drain them on a napkin to absorb all the grease, dish them 
up in a close circle, pour some purls of mUBhrooms (No. 122) in the 
centre, and serve. 

T 2 
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910. SCOLLOPS OF SWEETBREADS, A LA. D'UXELLES. 

TR~B are prepared in almost every particular just as the foregoing, 
except that D' U zelia sauce (No. 16) must be substituted for the puree 
to mask the BCollop with. After having simmered, let them be masked 
with the sauce, and afterwards bread-crumbed; then fried, dished up 
and served with either of the following sauces :-Brown or white Italian, 
poifl1'Ode, half glaze, scollops of mushrooms or trufBes, puree of trufBes, 
plain gravy, or puree of mushrooms. 

9lI. SCOLLOPS OF SWEETBREADS, A LA. MARECHALE. 

THBSB must be seasoned with a little pepper and salt, masked over 
with a thin coating of reduced allemande sauce, and afterwards bread
crumbed upon this; they should then be placed in circular order in a 
sautapan with some clarified butter, and fried of a bright yellow colour. 
When done, dish them up in close order, and let the centre be filled with 
a TO'I.I.lcnue ragQU/, (No. 187). . 

912. SCOLLOPS OF SWEETBREADS, A LA. SOUBISE. 

PBBPAlU! and dish up these,. as the foregoing; fill the centre with 
lOuhise sauce (No. 119), and serve. 

They may also be scored with all kinds of garnishes of dressed 
vegetables, puree. of vegetables, or any kind of sauce served with cutlets. 

913. SCOLLOPS OF SWEETBREADS, A LA. POULETTE. 

WHBN the sweetbreads have been scalded in the usual manner, cut 
them into circular scollops, place them in neat order in a sautapan, with 
a little clarified butter, and season with pepper and salt, chopped parsley 
and lemon juice; simmer them over a moderate fire for about ten 
minutes, and when done, remove them into a stewpan containing enough 
sauce a la pouleUe for the entree, add some scollops of mushrooms or 
truffles, toss the whole together gently over the stove-fire until suffi
ciently hot, and then dish them up in a pyramidal form, and serve 
with a border of croquettt. of potatoes round the' entret. 

Note.-Scollops of sweetbreads a la Ruue, and a la p~, are 
prepared in the same manner as veal cutlets under these names. 

914. CROQUETTES OF SWEETBREADS. 

WHBN the sweetbreads have been scalded, put them into a small 
stewpan with two shalots, a little minionette-pepper and salt, half a bay
leaf, and a sprig of thyme; moisten with Bome stockpot toppings. and 
set them to braize gently for about twenty minutes; when done, drain 
them on a plate to get cold, after which let them be cut up into very 
small dice, and mix with some stiff reduced allemande sauce; season with 
a little pepper and Balt, and grated nutmeg; stir the whole gently over 
the Btove-fire for two minutes, spread the preparation on a dish about 
an inch thick, and put it in the larder to iet cold. The croqueUu then 
must be shaped, bread-crumbed and fried 10 the same manner'as directed 
for veal croqueUu. 

Note.-Some red tongue, mushrooms or truffies, cut into small dice, 
may also be mixed in with the sweetbread .. 
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CALF'S EARS, FEET, LIVER ~ND BRAINS, 

CaIf'a Ban, Illa TorlIt& 
mild, with Tomata Sauce. 

CaIr. Feet, a la PtUCali-. 
" med, with Italian Sauce. 

CaIr. Liver bzaized, with Vegetablea. 

COlllPBISJNG 

Calf'. Liver fried, with Fine-herbe Sauce. 
CaIf'. Brains, with Matlllotluauce. 

" with Nutbrown Butter. 
" med, Illa P~ 
" Scolloped. 

915. CALF'S EARS, A LA TORTUE. 

PROCURB four white calf's ears, (cut with a broad base,) scald them in 
boiling water for five minutes, after which plunge them in cold water, and 
let them be wiped dry; then hold them on the point of a skewer over 
the flame of a charcoal fire, to singe oft' any remaining hairs; wipe them 
clean, rub them over with lemon juice, and braize them in some blanc 
(No. 285) for about an hour and a half or two hours. When the ears 
are done, drain them on a wet napkin, and with the back of the blade of 
a small knife serape oft' all the soft skin; trim them neatly, and with 
the point of a knife, cut the white gristle of each into slite,-taking par
ticular care not to draw the knife through - so that when the thin 
part of the ears is turned down, the stripes may fonn themselves into 
loops or curls. When the ears are ready to dish up, fill each with a 
decorated quenelle or a round truffle, garnish with a ragout a la TortlUJ 
(No. 189), and serve. 

916. CALF'S EARS FRIED IN BATTER, WITH TOMATA SAUCE. 

PREPARE the ears as directed in the foregoing, and when done, let them 
be trimmed; serape oft' the soft skin from the upper part, and cut each ear 
into four pieces lengthwise; put them to steep in a basin with two 
spoonsful of salad oil, one of vinegar, two sliced shalots, parsley, bay
leaf, and thyme, and a little minionette-pepper and salt. About twenty 
minutes before dinner time, drain the pieces of ears on a cloth, dip them 
in some light batter, and fry them in plenty of hog's-lard heated to the 
proper degree for the purpose. When fried, dish them up in a pyramidal 
fonn, pour some tcmUlia sauce (No. 22) under them, and serve. 

Note.-Calf's ears prepared in this manner, may also be served with 
any of the following sauces: piquante, poivrade, Italian, gherkin, poor
man's, provenrale, or Rickelieu. If, however, this kind of fritter is not 
eaten as soon as served, it would be better to send the sauce separately. 

917. CALF'S FEET, A LA PASCALI~E. 
SKPARATB each foot into halves, by splitting the hoof with a knife, take 

the bone out, and scald these in boiling water for five minutes; the feet 
must then be braized in blanc (No. 285), and when done, drained upon 
a cloth, cut into pieces about two inches square, and put into a stew
pan containing Borne button-mushrooms and JXUcali7U! sauce (No. 15) ; tos, 
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them in this over the stove-fire until sufficiently bot, and serve with a 
border of jleUronI or potato ~ round the entrk. 

918. CALF'S FEET FRIED IY BATTER, WITH ITALIAN SAliCE. 

TSBIB are prepared in all reapeeta the aame 81 calf"s ears tried, but, 
substituting Italian sauce (No. 12) for tomata sauce. 

919. CALF'S LIVER BRAIZED, WITH VEGETABLES. 

CSOOSE a liver of a bright pinky colour, entirely free from any whitish 
spota; wash and wipe it dry, and then lard it through with strips of 
ham and fat bacon,-previously aeaaoned with chopped paraley, pepper. 
and a ",ery little salt; cover the bottom of a atewpan with veal or 
other trimmings of meat, place the liver upon them, garnish with two 
carrota, two onions stuck with fourclovea each, two beads of celery, and a 
garnished faggot of parsley; moisten with two glaaaea of Sherry, and a 
quart of strong stock, place a buttered paper on the top, cover with the 
lid, and set the liver to braize very gently on a slow fire for about two 
hours and a half: frequently basting it with ita own liquor while it is 
being braized. When done, remove the liver into a deep sautapan, with 
part of ita liquor, previously reduced to half-glaze; use the remainder to 
work some brown sauce for the entrk; put the liver in the oven to be 
glazed with ita own liquor, and when done, dish it up with groups of 
small carrots, turnips, and glazed onions round ita base, pour the sauce 
under it, and sene. 

920. FRIED CALF'S LIVER, WITH FINE-HERBS SAUCE. 

CUT the liver up into neat scollops about a quarter of an inch thick, 
8eBBon with pepper and salt, and fry them brown in a sautapan with a 
little clarified butter; when this is done. pour off all the grease, add some 
fine-herbs sauce (No. 14), simmer the whole together on the fire for 
about three minutes, and sene. 

9"11. CALF'S BRAINS, WITH MATELOTTE SAUCE. 

STEEP three sets of brains in water for seveml houra,--care being taken 
to change the water frequently--and remove the loose skin that contains 
them; after being washed, and placed in a stewpan, containing BOrne 
boiling water, and 8eBBoned with a gill of vinegar, BOrne thinly sliced 
carrot and onion, thyme and bay leaf, pepper and salt, let them boil gently 
for about twenty minutes. The brains must then be dmined upon a 
cloth, and six croulom cut in the shape of large cock's-comba previously 
stuck on the bottom of an entrk dish, BO as to form as many compart
ments; place a lobe of bmins in each of these, make a alight incision in 
each portion of the bmins, and insert in it a scolloped circular piece ofred 
tongue; pour a matelotte ragout (No. 193) over the ent,·ce, and serve. 

922. CALF'S BRAINS, WITH NUTBROWN BUTTER. 

PRBPARE, and dish up the bmins as in the foregoing case; pour BOrne 
nutbrown butter (No. 93) over them, place a bouquet of fried parsley in 
the centre, and serve. 

923. CALF'S BRAINS FRIED IN BATTER, A LA PROVENCALE. 

THBSB must be cleaned, gently boiled in water, vinegar, &c.; alld 
when dmined, Cllt into oval acollops, and steeped in a basill with a little 
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oil, vinegar, pepper, and salt. When about to send to table, fry them in 
batter in the usual way (see directions for calf's ears, No. 916), after which 
dish them up with some provenf(lle sauce (No. 25) under them, and 
serve. 

N ote.-They may also be served with tomata, Italian, piquante, or 
pqivrade sauce. 

924. CALF'S BRAIN~ SCOLLOPED. 

WBBN the brains have been dressed, cut them into rather small seol
lops, and put them into a sautapan with a few acolloped mushrooms and 
truflles, season with a little cayenne and grated nutmeg, pour in some 
Allemand. sauce (No.7) and the juice of half a lemon; toss the whole 
gently together over the fire, and with this preparation fill as many silver 
scollop shells as will hold it; cover these over with a coating of fried 
breadcrumbs or raspings, place them for two minutes in a hot oven to 
gratinate, dish them up on a napkin, and serve. 

ENTREES OF LAMB, 

COIIPRI8lNO 

Shoulder of Lamb larded, a la FiRtJtlCi~re. 
Neck of Lamb, ,} la Rigence. 
Epigramme of Lamb. with Muahroom .. 

.. a La Jlill~roi, with Peaa. 
Breastl of Lamb, ala Mar&:Itale, with new 

Potatoes. 
Lamb Cutletl (plain), with Cucumbers, &e. 

LambCutietl, breadcrumbed, with Aspara
gua Peas. 

.. '}la~ 
Braized a....oo-ulu of Lamb. 
Lamb'. Sweetbreads, a la To..zo-, &e. 
Blanqudte of Lamb'. Sweetbreads. 
Lamb.' Sweetbreads Scolloped. 

9'25. SHOULDER OF LAMB LARDED, A LA FINANCIERE. 

SAW oft' the upper part of the shank bone of a shoulder of Lamb, then 
bone it entirely-with the exception of about three inches of the shank 
or leg bone, which must be left in. Spread the shoulder open, season 
with pepper and salt, garnish it with a thick layer of veal or fowl force
meat; then with a small trussing-needle and some fine string, draw 
the outer edges of the skinny part of the shoulder into a purse-like 
form, and tighten the strings so as to give it the appearance of a cushion; 
and, after removing the superficial skin in a circular shape, lard it 
closely. Next, strew the bottom of a stewpan with sliced carrot, onion, 
celery, and a garnished faggot of parsley; cover this with thin layers 
of fat bacon, and place the shoulder of lamb upon it; moisten with suffi
cient good stock to reach up to the larding, place a buttered paper on the 
top, and cover with the lid; then set it to braize very gently upon a slow 
fire for about an hour and a half,-with some live embers of charcoal on 
the lid-and take care to baste it frequently. When done, remove it into 
a deep 88utapan, and after having strained the liquor, free it from all 
grease, boil it down to half-glaze, pour this on to the lamb, and put it 
in the oven to glaze, repeatedly basting the larding till the moisture 
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N'b.'-£f/~/"'''-1MfV~ of lamh may alIo be garnished with a ~ 
with .,;tAI'If" Ilf eucumkn, lteWad peal, upuagus-peu. Ac. 

D28. BIUWiTS 0' LAJfB, .A LA VILLEROI, Wl'I'B PIUS. 

"".un two bream of Lamb, in the atock-pot, or in any kind of wbite 
tlf'It"; W'I'-'II dime, take them up carefully. remove all the booe.s, and 
rf:lerY~ tilde (or tbe purpose of making cutlet bones with; put the breast 
ill lit .. tletW4:eIl two diahel, and when cold cut them into about twelve 
pieec:t, in the form o( an elongated heart, or of a cutlet; stick a small 
Illme in at the narrow end, and .pread a coating of reduced al.lonatuk sauce 
on., th(.'fJ); when thia it let firm by cooling, roll them tint in bread
crumb. and then dip them in beaten egg, and breadcrumb them OTer again. 
When aLout to IefId to lable, fry these cutlets in plenty of hog'. lard 
quiw hot, di.h them up, gamiah them with .tewed peas, pour lOme half
glaxc round the bue, and lerve. 

Nole.-Dreutl of Lamb prepared d la Villeroi may also be served 
with .pinoch, endive •• cucumben, uparagua-peas. 11UII:edoine, &c. 

020. BREAST 01 LAMB, A LA MARECIIALE, WITII NEW 
POTATOES. 

'I'lln. und prepare tllele, in the Bame way u the foregoing, but 

• MIIIIIIIII,,1'11 of 1"'111" preJlftrOO in &h8 forrgoing lIIunner-caIl...1 in Frellch .. IJotlat
~H". "-111111 mill be IOrveci with Oyory kind oC clreuecl vegelablea, or pa,u. of 
V"lI"ill"lol. 
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the coating of sauce must be thinner in this cue; bniadcrumb them 
twice over the sauce, first dipped in beaten egg and then in clarified 
butter, over which breadcrumb them the second time; put them in shape 
with the blade of a knife, and place them in a sautapan with a little cla
rified butter. When about to send to table, fry the cutlets of a light colour, 
drain them on a sheet of paper and glaze them lightly; dish them 
up. and serve some white Italian sauce (No. 18) under them. They 
may also be served with all kinds of vegetable garnishes. 

930. LAMB CUTLETS PLAIN, WITH CUCUMBERS. 

IN trimming these cutlets, care must be taken not to pare off any more 
of the fat than is positively necessary to give them shape. When 
trimmed, place the cutlets in a sautapan with clarified butter, season with 
pepper and salt, fry them on both sides of a light brown colour, pour off 
the grease, throw in a little glaze, toss them over the fire in this, and 
dish them up ; garnish the centre with prepared scollops of cucumbers (No. 
138), pour a little E']XJg'IWl, or half-glaze round the entree, and serve. 

931. LAMB CUTLETS BREADCRUMBED, WITH ASPARAGUS-PEAS. 

TRIM the cutlets, season with pepper and salt, rub them over with 
a paste-brush dipped in yolks of eggs, and roll them in breadcrumbs; 
then dip them in some clarified butter and breadcrumb them over again; 
put them in shape with the blade of a knife, and place them in Ileat order in 
a sautapan with some clarified butter. When about to send to table, 
fry the cutlets of a light colour, drain them upon a sheet of paper, glaze 
and dish them up; fill the centre with asparagus-peas (No. 148), pour 
some thin Erpagnole or half glaze round them, and serve. 

932. LAMB CUTLETS, A LA CUEVREUSE. 
TuBSB must be cut rather thick, allowing two ribs for each, but they 

should not be trimmed: prepare and braize them in the same manner as 
veal cutlets a la Drew: (No. 890) ; and when done, pressed and trimmed, 
mask them over with a puree of onions mixed with two ounces of 
grated Parmesan cheese; when cold they should be dipped in beaten egg 
and afterwards rolled in breadcrumbs; put them into shape with the 
blade of a knife, and place them in order upon a dish or sautapan, until 
dinner time. Then fry them in heated hog's lard, of a bright yellow 
colour, dish them up, put a small paper frill on the bone of each cutlet; 
fill the centre with small circular scollops of truffies, mushrooms, and 
fat livers, tossed in some IlUpt-hne sauce (No. 58), pour some of the 
sauee round the base of the entree, and serve. 

Note.-In addition to the foregoing methods for dressing Lamb cutlets, 
they may also be served in every variety of form in which Veal or Mut
ton cutlets are prepared. 

933. BRAIZED CARBONNADES or LAMB. 

LOINS of Lamb are used for this, and should be prepared and finished 
according to the directions for carbonnade. of Mutton (No. 865). 

934. LAMB'S SWEETBREADS, A LA TOULOUSE. 

ABOUT ten heart sweetbreads are necessary for an entree,' steep these 
in cold water for a couple of hours, and then aeald them slightly to set 
them, for the purpose of being afterwards larded; they must Dext be 
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placed in a deep sautapan, covered with thin layers of fat bacon or else 
spread with butter; moisten with sufficient strong conI01nmi to reach 

nearly up to the larding; place a but
tered paper upon them, and put them 
to boil briskly on a stove-fire for 
five minutes, then set them in the 
oven, or cover them with a lid con
taining live embers of charcoal, and 
place them on a moderate stove· fire 
to simmer gently for a quarter of an 
hour, frequently basting them with 
their own liquor. When the sweet
breads are nearly done, remove 
the lid and the paper, put them in 

the oven or pass the red hot salamander over them to dry the larding, and 
then glaze them. When dished up, each sweetbread should be placed in 
the dish upon a base, formed of qlU7U!lk force-meat made of fowl or veal, 
and shaped to resemble a oor-wle mould: these of course should be pre
viously poached. Fill the centre of the entree with stewed peas, 
pour some E8JXl!I1Wle sauce round the base, and serve. 

Note.-Lamb's sweetbreads prepared as the foregoing, may also be 
served with asparagus, M aacWine or jardiniere of vegetables; also 
with Toulouse or fina:nciere ragout,; and indeed in every form directed 
for other sweetbreads. 

936. BLANQUETTE OF LAMB'S SWEETBREADS. 

THROAT sweetbreads will serve for this purpose, about eight being suffi
cient for a dish; steep them in water. scald them. and then braize them 
in a small stewpan with very little moisture: they will be done in about 
a quarter of an hour: put them on a dish to cool, cut them into 
scollops, and put them into a stewpan containing some sauce a la pouletu, 
toss the whole together till warm, then dish up the blanq1Utu in a 
conical form, garnish it round with a border of potato croquettes 
made in the form of pears, and serve. 

Note.- Mushrooms, truffles, cucumbers, or asparagus-peas may be 
added. 

936. SCOLLOPED LAMB'S SWEETBREADS. 

BRAIZB the sweetbreads, when cold cut them into rather thin 
small scollops. and finish these according to the directions for scolloped 
Calf's brains (No. 9ft4-). 
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LAMBS' HEADS, EARS, AND FEET, 

Larub'l-head, " la Pascali~ 
Lamb'l-ean, a la Fi1l(J1ICi~re. 

" Ii la Daupliirt8. .. alaY~. 

COli PIUIIING 

Lamb· ... ean, fried in battl.'r. 
Lamb· ... reet, a la Poulette. 

.. it la D'l! .rellu. 

.. fried in batter • 

937. LAMB'S-HEAD, A LA PASCALINE. 

THB lamb'a-head must be scalded in the same way as a calra-head 
for mock-turtle, then boned, and filled up with force-meat made of the 
liver, as for a gratin (No. 249); aew the head up with a truaaing needle 
and small twine, secure it in shape by fastening it in a napkin previously 
spread with butter, and set it to braize in a atewpan seasoned with a car
rot, an onion, one head of celery, a garnished faggot of parsley, six cloves, 
and a blade of mace; moisten with good stock, and allow it to boil gently 
for about an hour and a half. 

While the above is in preparation, four lamb's sweetbreads should be 
larded and prepared ready for glazing; two seta of lambs' brains must 
also be cleansed, and boiled in a little vinegar and water, with sliced 
carrot and onion, pepper and salt, afterwards drained, cut, and made 
into croquette" Four lambs' tongues, after being braized, must be cut 
into scollops, and placed in a stewpan with an equal quantity of scol
loped mushrooms, and enough of pa&ealine sauce (No. 15), for the 
ent~e. 

When about to send to table, place the head with the ears curled, 
upun its dish, and the larded sweetbreads at the four corners; between 
these, pui the croquette, of brains, previously fried, pour the scollops of 
tongue, mushrooms, and sauce, round the head, glaze it, arid serve. 

938. LAMB'S-EARS, A LA FIYANCIERE. 

PBOCURB a dozen lamb's ears, scald these, then immerse them in 
cold water; when cold, wipe them dry, and singe them over the flame of a 
charcoal fire; they must then be gently braized in some blanc (No. 285), 
for about three quarters of an hour, and when done, drained upon a nap
kin; the thin part of the ears should be carefully scraped with the back 
part of the blade of a knife to remove the skin, leaving the white carti
laginous part entire; this last must then be slit in narrow bands, without 
cutting through the ends, so that when the ears are turned down, these 
bands by curling over should appear like a row of loops ; place the ears 
as they are trimmed in a deep sautapan or stewpan containing some of 
their own liquor, cover them with a buttered paper and the lid, and set 
them aside till dinner time. 

While the ears are braizing, prepare some veal force-meat, and fill a 
plain low cylinder border mould (previously buttered) with the force
meat; poach this in the usual way, and when about to send to table, 
turn it out upon its dish, place the lamb's ears all round the top of it, and 
in each of these put a round ball of black truffle; fill the centre with a 
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rich j/,ul/l&C~re ragouJ. (No. 188), pour some of the sauce round the hue, 
and lene. 

Note..-This entru may also be ~ed with a ragout d la tortue (No. 
189). 

939. LilIB'8-EARS, A LA DAUPHINE. 

ScALD, singe, braize and trim the lamb'a-eara aa in the foregoing case, 
but they must not be alit. Fill them with force-meat made with the fil
leta of a fowl, or some veal, in which baa been mixed a spoonful of 
white sauce and aome chopped mushrooms; mask the ears over with a 
coating of reduced aUmw,nde sauce, and when this haa become firmly let 
upon them, roll them in breadcrumba, and dip each leparately in 
some beaten egg seasoned with a little salt. then breadcrumb them 
over again, place them upon a dish. and set them aaide in the larder. When 
about to send to table, fry the ears in plenty of heated hog·s-lard. of a 
fine light colour, diah them up in a circular row, or pyramidally, pour some 
8Uprime or bechamel sauce, containing a few mushrooms cut into shreds 
or aeollopa. round and under them, and serve. 

940. LAMB'S-EARS, A LA VENITIENNE. 

PUPARB theae in exactly the same manner aa for d la j:lUlwre 
(No. 938), diah them up in a circle on the dish, fill the centre with amall 
round balls, or croqueUu of rice, prepared aa followa: Boil four ounces 
of rice in white broth till done quite soft, then aeaaon with a pat of but
ter, two ouncea of grated Pannesan cheese, a little nutmeg. cayenne pep
per and salt; mix the whole well together, and fonn it into amall round 
balla the aize of marbles, roll these in flour, and fry them in clarified but
ter in a sautapan. Pour some Venitian sauce (No. 26) over the ears, 
and serve. 

941. LilIB'8-EARS, FRIED IN BATTER. 

SBB Calf'a ears so prepared, (No. 916). 

942. LAMB'S-FEET, A LA rOULETTE. 

&BUOVB the shank bones from a dozen Lamb's feet, without tearing or 
cutting through the pIU"t that covers the bone; scald them for about five 
minutes in boiling water, and then immerse them in cold water; wipe 
and singe them over the flame of a charcoal fire, rub them over with 
lemon-juice, and braize them in some blanc (No. 285) for about an hour ; 
then drain them llpon a cloth, trim oft" the extremities neatly, make an in
cision in the hoof, and remove the round tuft of wool; place the Lamb's 
feet in a stewpan containing some button-mushrooms and enough sauce 
d la paulette for the ent~e, toss them in thia over the stove-fire 
until quite warm; then dish them up neatly. and serve with a border 
of jleurom, or croutOIUl of fried bread. 

943. LAMB'S-FEET, A LA D'UXELLES. 

BR.lIZB and trim the feet aa in the foregoing ease, cover them with a 
coating of D' Uxelk. sauce (No. 16), and when this has become 
finnly act by cooling, brcadcrumb them twice over in the usual manner. 
and fry them in hog'a-lard; when done, drain them upon a cloth, dish 
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them up with tried parsley upon a napkin, and serve some Italian 
sauce (No. U) separately in a boat. 

944. LillB'S-FEET, FRIED IN BATTER. 

SU Calf's-feet (No. 918). 

ENTREES OF PORK, 

COl(PIU81NO 

Oriakin, or Spare-no of Pork, a kJ So.
bi •• 

n " 4 kJ L~i8e. 
" " 4 kJ Pe~lI4J. 

Pork Cutlet., with plain gravy. &c. 
.. a fa lauell Robert, &co .. af"f"rore • 

Pork Cutlets, it rIlldiftfll!. 
Pig· ... feet, a kJ &e. MerteIunIld. 

" a fa Perigord. 
, a la Rickdil:u. 

Black Puddings, a kJ Fra_ .... 
.. a r"f"!Jlaile. 

White Puddiuga, a kJ Royak. 

945. GRISKIN, OR SPARE-RIB OF PORK, A LA SOUBISE. 

TRIM a griskin of pork and lard it closely, then put it in a deep dish 
with sliced onion and carrot, parsley, a gill of salad oil, some slices of 
peeled lemon, and a little minionette-pepper; allow the griskin to steep 
in this for severnl hours, or a whole day if possible. When about to dresa 
the griakin, twist it round. run a stout iron skewer through, and fasten it 
upon the spit tightly with string; cover the larding with buttered paper, 
and roast it before the fire for about an hour; as soon as a kind of 
vapour arises and it sputters towards the fire, it is time to take it up. 
When the griskin is placed upon its dish, pour some BOUbi8e sauce (No. 
119) round it, garnish with a border of potatoes fried in clarified butter, 
glaze the griskin. and serve. 

946. GRISKIN OF PORK, A LA LYONNAISE. 

PR.PARB and roast this in the same way as the foregoing, and when 
done, dish it up with some Lyonnaile sauce (No. i') round it; garnish 
with a border of tomatas au gratin (No. 1160), glaze the griskin, and 
serve. 

947. GRISKIN OF PORK, A LA PERIGUEUX. 

THIS must be prepared and roasted as the foregoing j when done. 
serve with some p&i.gueuz sauce (No. is) and a border of mushrooms 
au gratin (No. 1161) round it. 

948. PORK CUTLETS; PLAIN BROILED, WITH GRAVY, ETC. . 

TRBSB cutlets must be cut from the neck or loin of dairy-fed pork, not 
too fat, they should be trimmed but very little. the rough part of the chine
bone only requiring to be removed; the skin must be left on, and scored 
in six places. Season the cutlets with pepper and salt, and broil them 
on a gridiron over a clear fire ; coke makes a better fire than coal for broil
ing, as it emits no gas, and causes less smoke. Take care that they are tho
roughly done and not scorched j dish them up with any of the following 
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gravies or sauces, and aerve : Plain sage and onion, shalot, onion, fine-herbs, 
gravies, or essences: piqumlte, gherkin, tomata, poiflMde, poonnan's, 
ri.ckelieu. and gruconne sauces. 

949. PORK CUTLETS, A. LA. SAUCE ROBERT, ETC. 

TRIM the cutlets neatly, observing, however. that nearly half an inch 
of the fat must be left on, to encircle the fillet of the cutlet; place them 
in an earthen dish with a table-spoonful of salad oil; season with a 
little salt and pepper, and strew some parsley over them. When about 
to send to table, broil the cutlets nicely with the gravy in them, glaze 
and diah them up; pour under some sauce fila Robert, (No. 67) and 
serve. 

950. PORK CUTLETS, A L' AURORE: 

Tau. the cutlets neatly, season with pepper and salt, and place them 
in a sautapan with some clarified butter. About twenty minutes before 
sending to table, fry the cutlets over a brisk fire, so as to lightly colour 
them on both sides before they are done, then pour oft' all the grease, 
leaving the cutlets neatly arranged in the sautapan. and glaze them. 
Next rub the yolks of aix eggs, previously boiled hard, equally over all 
the cutlets, and pass the red hot salamander over them to colour the 
yolk of egg a shade darker; then dish up the cutlets, with some essence 
of anchovies (No, 176) poured under them, and serve. . 

951. PORK CUTLETS, A. L'INDIENNE. 

Fay the cutlets brown on both sides. then pour oft' all the grease, adding 
about half a pint of E,pagnok sauce, and a table-spoonful of Cook's 
curry paste; put the lid on the sautapan, and simmer the cutlets on the 
fire very gently for ten minutes longer; then add a small piece of glaze. 
tOS8 the whole together, dish them up in a close circle, fill the centre 
with rice boiled in plain broth, pour the sauce over the cutlets, and 
serve. 

952. PIG'S-FEET, A LA. STE. MENEHOULD. 

FOR this purpose procure the feet of bacon hogs, as the feet of porkers 
are not large enough to be worth dressing for the table. They must first 
be pickled in common salt brine, for about ten days, and then, after be
ing washed, should be gently braized in common broth. seasoned with ~ 
rot, onion. celerJ, and garnished faggot of parsley ; if the feet are large, 
they will require about four hours gentle boiling. When done, drain 
them on an earthen dish, cut them into halves, and remove all the large 
bones, preas them into shape with the hands, and put them in the larder 
to cool. Next, season the pieces of pig's-feet with pepper and salt, 
rub them over with a paste-brush dipped in clarified butter, then roll 
them in fresh made breadcrumbs and pat these closely on with the 
blade of a knife; broil them on a gridiron over a clear fire. taking care 
that they are frequently turned until warmed through: they are then to 
be dished up and served with piquante sauce (No. 18). 

953. PIG'S-FEET, A LA PERIGORD. 

THRBB should be braized and the bones taken out, and before they 
become quite cold, filled inside, and partially covered. with 80me 
force-meat of fat livers in which has been mixed some chopped truffles; 
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and when this is placed on the feet, BOme scollops of truffles must alBO 
be intennixed with it. The feet must next be wrapped up in appro
priate sized pieces of pig's caul, and then bread- crumbed over this. 
When about to send to table, broil the feet upon oiled paper placed upon 
the gridiron, to prevent them from burning or falling to pieces, which, 
from the delicacy of the force-meat (if properly prepared), they are liable 
to. When nicely broiled on both sides, glaze and dish them up, and 
serve with Bome pb-igf.U!'U:X sauce (No. 28) under them. 

054. PIG'S-FEET, A LA RICRELlEU. 

BRAIZB the feet, remove all the bones, and cut each foot in halves, 
lengthwise; spread them allover with a coating of D' U zella sauce (No. 
16), and when this has become firmly set by cooling, breadcrumb them 
twice over, the first time dipped in egg, and the second in clarified butter: 
place them in a sautapan with clarified butter, and fry them over a 
stove-fire of moderate heat, BO as to allow them time to wann through 
before they acquire much colour. When done, dish them up, and serve 
with some Ric1ulw ragout (No. 207) under them_ 

966. BLACK-PUDDINGS, A LA FRANCAISE. 

To one pint of pig's-blood, add rather more than half a pint of boiled 
double cream, three quarters of a pound of the fat from the inside of a pig, 
cut into rather small pieces, and four large onions chopped and fried in a 
little butter without becoming coloured; season with a little chopped 
bay-leaf and thyme, nutmeg, pepper and salt; mix well together, and 
stuff the linings prepared perfectly clean for the purpose with the above, 
taking care to allow room fOI" tying them into lengths of about six inches. 
Some water must be kept nearly at the boiling-point, and then removed 
from the fire down to the side, and the puddings immersed, and allowed 
to remain in it until they become somewhat finn to the touch; they mUBt 
not however be kept in the water longer than will Buffice to set the pre
paration. The puddings when taken out of the water, should be hung 
up in the larder to cool. 

966. BLACK-PUDDINGS, A L' ANGLAISE. 

Tn chief difference from the foregoing, in making black-puddings ac
cording to the English method, lies in the omission of the nutmeg, bay
leaf and thyme, and in the addition of boiled Emden grits, or rice; in 
all other respects, the same directions must be followed. 

When about to dress the black-puddings, they should be scored all 
over to prevent them from bursting while being broiled, and when done, 
are to be dished up with strips of dry toast placed between each piece 
of pudding: the centre of the dish should be filled with mashed potatoes to 
keep them quite hot. 

957. WHITE-PUDDINGS, A LA ROYALE. 

To half a pound of the breast of roast fowl thoroughly pounded and 
passed into a pu~c, add half a pint of boiled double cream, half a pound 
of fresh made and very fine breadcrumbs, one onion chopped fine, and 
boiled down in some white broth, and four ounces of butter and eight 
yolks of eggs; season with pepper and salt, and grated nutmeg; mix 
well together, put this preparation into the linings, and finish them in 
the same manner as the black-puddings. When about to send to 
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table, acore the puddings before they are broiled, and place them on the 
gridiron upon a sheet of oiled paper; when nicely broiled, serve them 
dished up with either of the following sauces: SupretM, RicJu.lieu, 
poi'lfl'Clde, essence of ahalota, of trufHes, or of mushroom. 

ENTREES OF VENISON, 

Haric6t of Veniaon. 
Civet of Veniaon. 
VeniaoD Scollopl. 
Veniaon Chops. 
VenilOn Fry. 

COMPRISING 

Cutlets oCRot-bnck, a la ~r. 
Fillets of Roebuck, a la Kirmaird. 

.. .. with PoirtrrMle _ 
Civet of Roebuck. 

058. HARICOT OF VENISON. 

TRIll a neck of venison into cutlets without paring oft' any of the fat, 
season them with pepper and salt, and fry them quickly brown on both 
sides before they are more than half done; then pour oft' all the grease, 
shake a handful of flour over the cutlets and toBS them about over the 
fire for three minutes, moisten with a pint of red wine and a quart of 
good stock j add half a pint of small button onions, and twice that 
quantity of turnips and carrots, cut into amall fanciful shapes of the 
size of the onions, and a garnished faggot of parsley; stir the haricM 
over the stove-fire with a wooden spoon until it boils, and then remove 
it to the side of the stove to continue gently boiling for about an hour and 
a half; when, if the cutlets are found to be done tender, remove them 
into a deep sautapan; then add the vegetables with a ragQtJ/, spoon (with 
holes in it), and after the sauce has boil~d up and skimmed, reduce it if 
necessary to its proper consistency, and p8BB it through a tammy into a 
sautapan containing the cutlets, &c. ; then add a little salt, if needed, sim
mer the whole together on the stove-fire, dish the cutlets in the usual 
way, fill the centre with the vegetables, pour the sauce over the entree, 
and serve. 

959. ANOTHER METHOD. 

FRY the cutlets brown, pour oft' all the grease, add a pint of red wine. 
a pint of Espagnok, and the same proportion of CQRIOmme, season with a 
carrot, an onion, head of celery, and a garnished faggot of parsley j allow 
the whole to simmer gently by the side of the stove-fire until the cutlets 
are tender; they must then be removed into a sautapan, with a little 
of the sauce to warm them in, the lid put on, and kept warm. The 
remainder of the sauce must then be strained through a sieve into a 
smaller stewpan ; and after it has been clarified, by gently boiling it by 
the side of the atove-fire, and thoroughly skimming.all that rises to the 
surface, reduce it by boiling to its proper consistency, and pass it through 
a tammy into a bain-marie. When about to send to table, dish the cut
leta up, fill the centre with some glazed carrota and turnips, previously 
prepared for the purpose; place some groups ohmall glazed button-onions 
round the entree, pour the sauce over the cutlets, and serve. 

Some neat frills of paper may be put on the bone of each cutlet. 

Digitized by Google 



SCOLLOPS OF VENISON, ETC. 289 

960. CIVET OF VENISON. 

THIS dish, although not very choice, is often served at the tables of 
wealthy epicures; in general, the inferior parts of venilOn,-such as the 
shoulder and scrag end of the neck-are used for this purpose. The 
venison must be cut up into pieces, and for its preparation follow the 
directions for making a Civet of hare (No. 1070). 

001. VENISON SCOLLOPS. 

V RNISON for this purpose ought to be kept until it has become quite ten
der: a piece of the end of the neck may be used. Cut the fillet from the 
bones with all the fat adhering to it, remove the outer skin, and then cut 
it into scollops-taking care not to trim off more of the fat than is neces
sary; place them in a sautapan with clarified butter, season with pepper 
and salt, and fry them brown on both sides j pour off all the grease, add 
some scollops of mushrooms, a piece of glaze, and a glass of port wine; 
simmer the whole together over the stove-fire for about three minutes, and 
then pour in some poi1l7'ade sauce (No. 29) ; toss the scollops in the sauce 
on the fire until quite hot, and then dish them up with a border of que
nella of potatoes (No 812), and serve. 

These scollops may alsO be served with Portarlington sweet sauce (No. 
66), in which case the mushrooms must be omitted. 

962. VENISON CHOPS. 

CUT the chops about an inch thick, from the end of the haunch or 
the best end of the neck, flatten them a little with a cutlet bat, trim them 
without waste, season with pepper and salt, and broil them on a gridiron 
over a clear fire of moderate heat j turning them over every three minute. 
while on the fire; when done through with their gravy in them, lift them 
carefully off the gridiron without spilling the gravy that may be swim
ming on the surface, dish them up with a little rich brown gravy 
under them, and serve BOrne currant jelly or venison sweet sauce (No. 
65),separately in a boat. 

003. VENISON FRY. 

CUT the fry into appropriate sized pieces, season with pepper and salt, 
place them in a napkin, and shake them up with a handful of flour, then 
fry them brown and crisp in a sautapan or frying-pan with BOrne butter; 
when done, dish them up in a pile with fried parsley round, pour either 
of the following sauces under it, and serve quite hot: rich brown gravy, 
essence of anchovies, poi1l7'ade, tqXJg1Wle, Italian, or piquante sauce. 

004. CUTLETS OF ROEBUCK, A LA CHASSEUR. 

TRIll the cutlets in the usual way, and place them in a sautapan 
with clarified butter, season with pepper and salt, and set them in the 
larder. Put the shoulder on the spit, wrap it in buttered paper, and 
roast it before a fire of moderate heat until done j all the meat must then 
be cut from the bone, chopped fine, and thoroughly pounded in a mortar 
with a spoonful of sauce and a pat of butter, then rubbed through a 
tammy or very fine wire sieve, into a pur~e; this must be gathered up into 
a small stewpan and placed with the cutlets. When about to send to 
table, fry the cutlets brown, pour off the grease, add a piece of glaze, 
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two large spoonfuls of espagnok or poivrade sauce (if the former, 
add some lemon juice also); allow the cutlets. to simmer over the fire 
for a few minutes, and then dish them up; fill the centre with the 
pur~_previously warmed with care, and to which a piece of glaze has 
been added-pour the sauce over the entr~e, and se"e. 

965. FILLETS OF ROEBUCK, A LA KINNAIRD. 

CUT out the fillets from two necks of roebuck, trim these neatly, and 
lard them closely; steep them for about two days and nights in BOme cold 
marinade (No. 284), and when about to dress the fillets, drain them 
upon a cloth, place them in a sautapan spread with butter, and moisten 
with some wine mirepoi:& (No. 286) in sufficient quantity to reach up 
to the larding; place a buttered paper on the top, and put them to braize 
in the oven; baste them frequently with their own liquor, and when done, 
glaze them nicely, and place them on their dish; garnish with groups of 
quenelles made with roebuck, and small potatoes cut in the form of large 
olives and fried in . clarified butter; pour some Napolitaine sauce (No. 
68) under the entr~e, glaze the fillets, and se"e. 

966. FILLETS OF ROEBUCK, WITH POIVRADE SAUCE. 

THESB are prepared in the same manner as the foregoing; when done 
and glazed, dish them up with a border of potatoes cut in the form of 
olives, and fried in clarified butter, pour some poivrade sauce (No. !9) 

• under them, and Be"e. 

967. CIVET OF ROEBUCK 

Is prepared in the same way as civet of hare (No. 107~). 
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ENTREES OF POULTRY, 

COMPRISING 

Fricaaaee of Chicken., with Muahroom., &c. 
n° .. la St. I.amber!. 
.. .. la Daup/liM. 
It .. la Fi7llltu;ere. 
.. " la Ollcmliere. 
" ala Romaine. 

Chickens, G la Marrngo. 
It with Ovsten, clc. 
" with TfwBea, &c. 
" rlla ProMl~e. 

Chicken., 4 la Lj'OflMUe, 
.. a la 1Mb/e. 
" il la Tartare. 
,. a l'Algerien"". 
" a la JolnrNllille. 

Curry of ditto, 4 rltulienn& 
FrilOl of Chicken. with Tomata Sauct', &c. 
Capil«atk of Chickens, il Ntalierme. 
Chickena, a la TOIICaM. 

MarifI<Ufe of Chicken. fried in batter. 

968. FRICASSEE OF CHICKENS, WITH MUSHROOMS, ETC. 

PRocURB two fat plump chickens, and after they have been drawn, 
singe them over the flame of a charcoal fire, and then cut up into 
small members or joints, in the following manner :-First, remove the 
wings at the second joint, and the legs at the knotty bend of the first 
joint; then take hold of the chicken with the left hand, and with a sharp 
knife, make two parallel cuts, lengthwise, on the back, about an inch 
and a half apart, so as partly to detach or at least to mark out where 
the legs and wings are to be removed; the chicken must next be 
placed upon ita side on the table, and, after the leg and fillet (with the 
pinion left on the upper side) have been cut, the same must be repeated 
on the other, and the thigh-bones must be removed. Then, separate the 
back and breast, trim these without waste, and cut the back acroSB into 
two pieces; Bteep the whole in a pan containing clear tepid water for 
about ten minutes; frequently squeezing the pieces with the hand to ex
tract all the blood. Next, strew the bottom of a stewpan with thinly 
sliced carrot, onion and a little celery, three cloves, twelve peppercorns, a 
blade of mace, and a garnished faggot of parsley; place the pieces of 
chicken in close and neat order upon the vegetables, &c., moisten with 
about a quart of boiling broth from the stockpot, or failing this, with 
water; cover with the lid, and set the whole to boil ~ently by the side of 
the stove.fire for about half an hour, when the chlckens will be done. 
They must then be strained in a sieve, and their broth resened in a basin; 
next, immerse the pieces of chicken in cold water, wash and drain 
them upon a napkin, and afterwards trim them neatly and place them in 
a atewpan in the larder. Then put loz. of fresh butter to melt in a stew
pan, to this add two tablespoonfuls of flour, and stir the row: OYer 
the fire for three minutes without allowing it to acquire any colour ; 
it should then be removed from the stove, and the chicken broth being 
poured into it, the whole must be thoroughly mixed together into a smooth 
sauce; throw in some trimmings of mushrooms, and stir the sauce over the 
fire until it boils, then set it by the side to continue gently boiling to 
throw up the butter and skum. When the sauce has . boiled half an 
hour, skim it, reduce it by further boiling to ita proper consistency, and 
then incorporate with it a leason of four yolks of eggs, mixed with a pat of 
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butter and a little cream; set the leaaon in the sauce by stirring it over 
the fire until it nearly boils, then paaa it through a tammy into 
the stewpan dlntaining the pieces of chicken, and add thereto half a 
pottle of prepared button-mushrooms. When about to send to table. 
warm the fricassee without allowing it to boil, and dish it up as follows: 

Firat, put the pieces of the back in the centre of the dish, place the 
legs at the angles, the bonea pointed inwardly; next, place the fillets upon 
these, and then set the pieces of breast on the top; pour the sauce over 
the entr~e, and place the mushrooms about the fricassee in groupa; 
surround the entr~e with eight or ten glazed crotitom of fried bread cut in 
the form of hearts, and serve. 

N ote.-TrufBes cut into scollopa or shaped in the form of olives; cray
fish tails, button onions, or artichoke bottoms cut into small pointed 
quarters, may also be served with a fricassee of chickens. 

969. FRICASSEE OF CHICKENS, A LA ST. LAllBERT. 

CUT into small dice, the following vegetables, &c.: one carrot, an onion, 
one head of celery, and 4oz. of raw ham; put these into a stewpan with 
a small piece of butter, half a bayleaf, a sprig of thyme, three cloves, a 
blade of mace, and a few pepper· corns ; stir these over a slow fire for 
about ten minutes, without allowing them to acquire any colour, then 
moisten the whole with a pint of French white wine, and the same 
quantity of common broth; boil this gently for half an hour, and then 
strain it through a sieve into a basin. Next, cut the chickens up as di
rected in the foregoing case; melt 80z. of butter in a stewpan, throw in 
the pieces of chicken and toss them over the fire until they become set 
and feel firm to the touch, without however acquiring any colour; then 
shake in two tablespoonfuls of flour, toss the whole together over the fire 
for two minutes, and pour in the broth prepared for the purpose; stir the 
fricassee over the 6re until it boils, and finish it in the same way as the 
foregoing. When about to send to table, warm and dish up the fricassee, 
place about it small groups of glazed carrots, turnips, and French-beans, 
cut into small fanciful shapes; and garnish the base, by placing a border 
composed of about eight small artichoke bottoms, nicely turned and boiled, 
each filled alternately with glazed carrots, and green-peas j pour the 
aauce round the entr~e, and serve. 

970. PRICASSEE OF CDICKENS, A LA DAUPHINE. 

PRBPARB a fricassee in the same manner as described in No. 968, 
and place the pieces of chicken when trimmed on an earthen dish; 
after having reduced the sauce to the consistency of allemande, incor
porate the leason, &!cc., and when this is set in the sauce, pass it through a 
tammy into a small basin j dip each of the pieces of chicken in this, and 
replace them on the dish j when the sauce has become set upon them 
by cooling, roll them in breadcrumbs,let them be dipped in beaten egg, and 
breaderumbed over again. When about to send to table, place the piecea 
of chicken thus prepared carefully upon the wire lining of a Crying-pan, 
immene them aU at once in plenty of clean hog'a-lard heated for the 
purpose, fry them of a light colour; and when done, drain them upon a 
cloth, diah them up on a clean napkin with fried parsley, and serve 
some white Italian sauce (No. 18) separately in a boat. 
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Note.-This entree may also be dished up without a napkin, and some 
aUemafUk or b«/wmel sauce containing a few scollops of mushrooms or 
truffles, may be poured under, and round it. 

971. FRICASSEE OF CHICKENS, A LA FINANCIERE. 

PRBPARE this as directed in No. 968, and when it is dished up, garnish 
it with groups of cock's-combs, mushrooms, truffles, and Bome small 
quenellu of fowl; place eight large crayfish in an upright position round 
the entree, and a larded aweetbread on the top. 

972. FRICASSEE OF CHICKENS, A LA CHEV ALIERE. 

Wao the chickena have been drawn and singed, remove the legs 
and wings, and then with the point of a knife, slit the skin of the 
breast, spread it off the fillets and 
remove these with the pinion bone 
left on them; each fillet must be 
trimmed, then closely larded, and 
placed in a small sautapan upon 
thin layers of fat bacon; the 
minion fillets should also be trim
med, (the sinew being first extract
ed), then decorated or contile. 
with black truffle and placed ill a sau
tapan with butter; the remainder of 
the chickens must be cut up and 
made into a fricassee in the ordinary 
way. When this is done, the four legs 
must be neatly trimmed and set aside in the larder, and the smaller pieces 
placed in a atewpan with a few button-mushrooms, cock's-combs and ker
nels, and truiBea; then, reduce the same by boiling it to the consistency 
of allemafUk sauce, incorporate these with a leason of four yolks of eggs, a 
little grated nutmeg, minionette pepper, a small piece of glaze and the 
juice of half a lemon; when this has become set in the sauce by stirring 
it over the fire for two minutes, pass two-thirds of it through a tammy 
on to the fricassee, and reserve the remainder for the purpose of masking 
the legs with it. These must be afterwards breadcrumbed and fried of a 
light colour. The lardedfillet8lhould be moistened with a little.half-glaze, 
and put in the oven, or on a slow stove with fire on the lid, to braize or 
simmer for about twenty minutes; they are then to be glazed. In dishing 
up this entree, first place all the small members of the chicken in the bot
tom of the dish in neat and square order; the legs are next to be added, 
and then the larded fillets must be placed between these with the taper 
end pointing upwards; the four minion fillets (turned round in the 
form of rings) should be placed so as to rest upon the upper part of each 
of the legs, and the whole surmounted with a large truffle, and a border 
of large crayfish, and white double cock's-combs should be placed round 
the entree, add the remainder of the sauce, and serve. 

973. FRICASSEE OF CHICKENS, A LA ROMAINE. 

WRBN the chickens have been cut up and trimmed in the usual way, 
place the pieces neatly in a sautapan with a gill of salad oil, bayleaf and 
thyme, four shalote, minionette-pepper and salt, a little grated nutmeg, one 
clove of garlic, and a dozen small pimentos; fry the chickens over a rather 
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brisk fire until the pieces become (inn to the touch, but without allow
ing them to acquire any colour; shake in two lpoonfula of flour, t088 
the whole over the fire for three minutes, and moisten with a pint of CIwhIM 
or Sa1Jtern.e wine, and a pint of white c:onaomme; stir the fricaasee on the fire 
till it boils, then remove it to the side to continue gently boiling for half an 
hour. Skim oft" the oil, &c., that baa riaen to the surface, drain the 
pieces of chicken on a sieve, reserving the sauce in a stewpan to be reduced 
and finished in the ordinary manner j trim the pieces of chicken neatly, and 
put them into a stewpan with the sauce, some button-mushrooms or morels, 
trimmed crayfish. tails and cock's-kemela. When about to send to table, 
warm the fricassee, and add the juice of half a lemon and a pat of butter, 
previously pounded with six small red pimentos and a piece of lobster 
coral, and pUaed through a sieve. Dish this in the same manner to the 
first, garnish it round with a border of raviolis (No. 875), and serve. 

974. CHICKENS, A LA MARENGO. 

CUT up the chickens or fowls into small joints, as for a fricassee; place 
them in a sautapan with half a gill of salad oil, and half a pound of trufBea 
cut into the fonn of olives, a garnished faggot ofparaley and green onions, 
a bruised clove of garlic, minionette-pepper, and salt ; set the sautapan on a 
moderate fire, and put some live embers of charcoal on the lid. AlJow 
the chickens to fry rather briskly, so as to acquire a deep yellow or brown 
colour; about twenty minutes will suffice to do them. Then pour oft" 
nearly all the oil, and remove the faggot of parsley j add half a pottle or 
prepared button-mushrooms, a smalliadleful of worked t!Ip(1{/'fWle sauce, 
(No.8), and a piece of glaze j simmer the whole together on the fire for five 
minutes, add the juice of a lemon, and dish up the entree in the following 
order. First, place the pieces of the backs and the wings, next the legs, 
the fillets, and lastly the pieces of the breasts j then pour the sauce, &co. 
over the entrk, garnish it round with croutom of bread, and large crayfish, 
and serve. 

976. CHICKENS SAUTES, WITH OYSTER SAUCE, ETC. 

THBBE must be cut up in the ordinary way, and after being neatly 
trimmed, should be placed in a sautapan with some clarified butter, seasoned 
with pepper and salt, and fried of a bright brown colour. Pour oft" 
the butter, add three dozen parboiled oysters with their liquor (pre
viously reduced in quantity by boiling), and two large gravy-spoonfuls of 
upagnok sauce, a piece of glaze, and the juice of half a lemon j set the 
whole on the fire to simmer for five minutes, and then dish up the entrk 
with fried croutom of bread round it. 

NottJ.-This method of dressing chickens or fowls may be varied by 
SUbstituting muscles, cockles, olives, truffies, mushrooms, or morels, for 
the oysters. 

976. CHICKENS WITH TRUFFLES, A LA FINANCIER!. 

PREPARE these as in the foregoing case, and when they are fried brown, 
pour oft" the grease: add a richjinanciere ragout (No. 188), and half a 
pound of truffles cut into scollops or round balls j simmer the whole to
gether on the fire for five minutes, and then dish up the entrk as directed 
in the foregoing cases; pour the ragout over it, garnish with croutom and 
cray-fish, and serve. 
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9'77. CHICKENS, A LA. PROVEN~ALE. 

CUT four large onions into rings, put them into a sautapan with a gill 
of salad-oil, and fry them of a light brown colour; then add two chickens 
cut up and trimmed as for a fricassee; season with minionette-pepper 
and salt, a garnished faggot of parsley, and a clove of garlic; cover with 
the lid containing some live embers of charcoal, and set the chickens to 
simmer briskly over a moderate fire for about half an hour. Put about 
two dozen morels or mushrooms into a small stewpBn with some chopped 
trufBea, ahalota, mushrooms, and parsley ; moisten with a table-spoonful 
of salad oil, and a glass of Madeira; stew these on the fire for five min
utes, and then boil the whole down to a glaze. When the chickens are 
done, pour oft' all the grease. add the morels, &c,."a piece of glaze and 
BOme tomata sauce (No. 22); simmer -the whole together for five min
utes over the fire, then dish up the entree in a conical form, pour tho 
ragOllt over it, and serve. 

978. CHICKENS, A LA. LYONNAISE. 

CUT these up and fry them in butter, u directed for the chickens with 
oysters; when they are done, pour oft' all the greaae, add some 
lyonnaile sauce (No. U) •• immer the whole together on the stove-fire 
for ten minutes, and serve. 

979. CHICKENS, A LA. DIABLE. 

FIRB'l'draw and singe the chickens, and then twist their legs inside 
neatly through the aides without tearing the skin; next cut them through 
the breaat-bone. lengthwise. into halves; take out all the bones, season 
with pepper and aalt, rub them over with a pute-brush dipped in clarified 
butter, and broil them on both sides, of a light colour; when done, dish 
them up and glaze them over, pour BOrne sauce a la diable (No. 17) 
under them, and serve. 

980. CHICKENS, A LA TARTARE. 

BoNB the chickens u in the foregoing case, aeaaon with pepper and 
salt, rub them over with a pute-brush dipped in yolks of eggs, bread
crumb them, then spread on BOrne clarified butter, and bread-crumb 
them over again; pat the bread-crumbs close together with the blade of 
a knife, broil them carefully to prevent their acquiring much colour, and 
when done, glaze them lightly. and serve with some half glaze under 
them. Send Borne tartare sauce (No. 96) separately in' a boat. 

981. CHICKENS, A L' ALGERIENNE. 

CUT these up as for a fricassee, place the pieces in a deep sautapan 
with Borne clarified butter, and about one pound of raw ham cut into 
neat scollops, season with cayenne, a garnished faggot of parsley and 
green-onions, and a clove of garlic; fry the chickens over a brisk fire 
until they acquire a fine yellow colour; then pour otT the greaae, and add 
a glass of Madeira, a tea-Bpoonful of curry paste, a piece of glaze, two 
graVY-Bpoonfuls of t~le sauce, and half a pottle of mushrooms; 
simmer the whole together over the fire for ten minutes, then add a pat 
of butter and the juice of half a lemon. Dish up the tlltl'ce, in a 
pyramidal form, reserving the I,ieces of breast aud the fillets to be placed 
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uppennOlt ; garnish with the bam and mushrooms, pour the aauee over 
all, place twelve croutonI of bread round the bale, and serve. 

982. CHICKENS, A LA. FLORENTINE. 

FOB this purpose, choose two very small spring chickens, bone them in 
halve., trim them neatly, season with minionette-pepper and salt, and 
place them in a deep sautapan with half a gill of salad-oil, and a 
garnished faggot of parsley and green-onion. containing a clove of garlic ; 
then add half a pound of raw ham or streaky bacon, cut up into square 
pieces and parboiled in water for ten minutes, a table-spoonful of the 
powder of sweet red pimento, half a pint of small button-onions, 
also parboiled in water for five minutes, the same quantity of 
small carrots turned in the fonn of olives, and half a pottle of mush
rooms. Set the whole over a moderate fire until the pieces of chicken 
&c. acquire a light colour, then pour off all the grease, add a glass of 
Malaga wine, and a piece of glaze; simmer the whole together over a 
brisk fire until the moistening is reduced to a glaze; toss the pieces 
of chicken, &c. about in this to make it adhere to them, and immediately 
dish up the entr~e, reserving the mushrooms, &C. to be placed in groups 
about the dish; next, pour a spoonful of upaflnole sauce into the sauta
pan, add the juice of half a lemon, allow this sauce to simmer, pour it 
over the entne, and serve. 

983. CURRY OF CHICKENS, A L'INDIE.~NE. 

CUT these as for a fricassee, trim them neatly, place them in a sautapan 
with some clarified butter, and fry them over a stove-fire until they be
come finn to the touch; then pour oft' all the grease, add sufficient curry 
sauce (No. 47). for the entree, and set the curry to simmer very gently 
over a slow stove-fire until the pieces of chicken have become perfectly 
tender; the entr~e may then be dished up, the sauce poured over it, and 
with some plain boiled rice separately. 

984. ANOTHER METHOD. 

FRY the pieces of chicken or fowl in butter, until they are brightly 
browned all over, and remove them into a stewpan; then slice up three 
large oniona and two heads of celery, and put these into the stewpan 
together with a clove of garlic, a garnished faggot of parsley, a blade of 
mace, and four cloves. Fry the whole over a slow fire until they acquire 
a light brown colour; add a large tablespoonful of Cook'smeat-curry
paste, and a similar proportion of flour; mix all the above together and 
moisten with a pint of good broth or gravy; stir the sauce over the fire 
and keep it boiling for about twenty minutes, then rub the whole through 
a hair.sieve or tammy, and afterwards pour it to the pieces of chicken. 
Set the curry to simmer gently over a slow fire until the pieces of chicken 
become tender, when the entr~e may be served as in the fonner case. 

965. FRITOT OF CDICKENS, WITH TOMATA. SAUCE, ETC. 

THB chickens must be cut up as for a fricassee and the pieces neatly 
trimmed; then place them in a basin with some slices of onion. parsley, 
bayleaf, and thyme, minionette-pepper and a little salt, three table-spoon
fuls of salad·oil, and the juice of a lemon; steep them in this for several 
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hours; and when about to send to table, drain the pieces of chicken 
upon a cloth, shake some flour over them so as to entirely cover the 
pieces with a coating of it, form them into shape, drop them into 
some hog's-lard made hot for the purpose, and fry them of a yellow colour. 
When done, drain the pieces of chicken on a sieve covered with paper, 
lay them upon a sautapan, and glaze the~ over slightly; dish them up 
in a pyramidal form, garnish the entree round with a border of fried 
eggs and crouton8 of bread, placed alternately; pour some tomata 01" 

poivrade sauce (Nos. 22 & 29) under thefritdt, and serve. . 

086. CAPILOTADE OF CHICKENS OR FOWLS, A L'ITALIENNE. 

THIS entrk is mostly served when there happens to be roast fowl 
or poultry of any kind in reserve. This should be cut up into small 
joints neatly trimmed, and placed in a stewpan containing some Italian 
sauce (No. 12), and scollops of mushrooms and truffles; when about 
to send to table, allow the capilotade to simmer gently on a slow fire 
until the pieces of chicken have become thoroughly impregnated with the 
sauce : about ten minutes will suffice for this purpose. The entree may 
then be dished up, and garnished round with croutons of bread; pour the 
sauce ove~ it, and serve. 

981. CHICKENS, A. LA TOSCANE. 

Pup A.U these in the first instance as for a jrU8t, and after the 
pieces of chicken have been sufficiently steeped, drain them upon a cloth 
to absorb all the moisture from the exterior, rub each piece over 
separately with a paste-brush dipped in yolks of eggs, and bread-crumb 
them upon this; they must then be dipped in, or sprinkled over with 
clarified butter, and again bread-crumbed upon this; they should next be 
patted into shape with the blade of a knife, and placed in order in a 
sautapan with some clarified butter. About twenty minutes before send
ing to table, fry the pieces of chicken of a fine yellow colour, and when 
done, drain them upon a napkin, glaze them over lightly, and dish them 
up; garnish with macaroni dressed with cheese, pour aome eaaence of fow 1 
under them, and serve. 

Note.-This diah may also be served without the macaroni, and ia 
then called a la Viennoile,' in which case some quenelle, of potatoes 
may be added. 

088. MARINADE OF CIIICKENS, FRIED IN BATTER. 

ROAST one or more chickens or fowls, when done, cut them into 
neatly-trimmed joints and put these to steep for several hours in the 
following preparation :-Cut into thin alices, a large onion, carrot, celery, 
parsley-root, a few green-oniona, some parsley, and a clove of garlic, and 
put them into a stewpan with two ounces of butter, a bay-leaf, sprig of 
thyme, blade of mace, and four cloves; fry all these of a light brown colour, 
moisten with half a pint of Sherry, and an equal proportion of French 
vinegar, add a very little salt, and a pinch of minionette'pepper, and al
low the whole to simmer gently until the vegetables are thoroughly done; 
the marinade must then be strained through a tammy with considerable 
pressure, in order to extract the flavour of all the ingredients. When 
about to send to table, drain the pieces of chicken on a napkin, and after
wards dip them into some light batter, fry them in hog's-lard of a 
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light colour, made hot for the purpose, dish them up on a napkin with 
fried parsley, and serve with lOme Italian, pf.quatiU, poivraJe, ~ 
or tomata sauce; or lOme esaence of anchovies (No. 176), oftrufHes (No. 
168), of ahalots (No. 167), ·or of fine-herbs (No. 170), in a boat sepa
rately. 

ENTREES OF FILLETS OF FOWLS, 

COMPRISING 

S"pr~_ of fillet. of fowl., a r.&ar/ale. Fillet. of Fowl., a r }fldiell1le. 
a 111. Ma,.icMJe. 
ala ValetlfGl. 
a Ia RoyaJ.e. 

.. .. .. .. 
" .. 
" " 
" " 

a la TDIIlouae. 
with Truffiea, 

&c. 
a Ia ParUiemIe. 
with Cucumbera, 

G la&lknle. 
a Ia Perigord. 

" .. 
" 
" 
" 

II 111. F iJIIJllCiere, &c. 
a 111. D' UnIIM. 

IT 8hould be observed that the whole of the following entree. are 
expensive; with good management, however, much of the cost may be 
reduced, by subsequently using the remains of the fowls here required 
in the ·preparation of a variety of other dishes: such as thoae comprised 
in the last section of entree, of poultry, and also for making galantina, 
ballotina, cutlet8, croqu.eUe., pies, &c. 

989. SUPREME OF FILLETS OF FOWLS, A L'ECARLATE. 

TAKB out the fillets oftbree or four young fowls, in the following man
ner :-First, slit the skin on the centre of the breast in a straight line, 80 

that, by folding it down on both sides, the fillets will be left bare. Next, 
draw the point of a knife along the edge of the breast-bone, cut through 
the centre of the merry-thought, and then remove the fillets by dividing 
them from the breast and ribs, carefully running the point of a knife 
close to the bones, while the fillet is held up with the fingers of the left 
hand, 80 as to prevent the knife from injuring it. The fillets being 
thus removed entire, divide the minion fillets from the large ones, and 
after the sinew which runs along these has been carefully extracted 
without tearing them, they sh(luld be trimmed and placed in a small sau
tapan with BOme clarified butter, covered with a round piece of paper and 
placed in the larder; the larger fillets must also be trimmed in the 
following manner :-Place the fillet upon the edge of the table, 
with the pointed end to the right, and the smooth side downwards; 
then bear moderately with the fingers of the left hand upon the pointed 
end of the fillet, and at the same time slip the edge of a sharp knife 
(dipped in water) into that part, and slide the knife under the hand, 
cl08ely bearing towards the 8kin 80 as not to waste any more of the fillet 
than is positively necessary for the purpoae of removing it; it must then 
be trimmed neatly round at the thick end, and nearly to a point at 
the thin end. The fillets should now be arranged, all in the same 
direction, in a sautapan with some clarified butter; then aeasoned with 
a little salt, covered with a circular piece of bUllered paper, and placed 
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with the others. It is necessary to observe that if the large fillets 
incline from right to left when placed in the sautapan, the minion fillets 
should be curved in the opposite direction: the latter may be decorated, 
or conti..e, with truffies or tongue; in which case they must be covered 
with thin layers of fat bacon. When about to send to table, place the 
sautapan containing the large fillets over a stove-fire, and as soon as 
they become set and whitened on one side, tum them over immediately 
on the other, and do not let them acquire any colour; then, quick
ly pour off all the butter, add a large spoonful of IUprhM sauce (No. 
88), and having tossed the fillets in it over the fire without allow
ing them to boil or simmer, dish them in a close circle with a round 
BCollop of red tongue (previously warmed in a little half glaze for the pur
pose) between each of them; fill the centre with Bcollops of button
mushrooms tossed in a little of the sauce, place the minion fillets in a 
similar row to the others, upon the top of them; pour BOrne IUp~ 
sauce round the entr~e, and upon each of the filletB, without mask
ing the pieces of tongue, and serve. 

990. SUPREME OF FILLETS OF FOWLS, A LA TOULOUSE. 

PREPARE the large fillets as in the foregoing case, and when the smaller 
ones have been trimmed, lard them closely, and place them in a sautapan 
upon thin layers of fat bacon, in a curved form. A quarter of an 
hour before sending to table, finish the large fillets as in the foregoing 
case, subBtituting Qllemande for IUprbM sauce, and this should be incor
porated with some reduced essence of fowls, a pat of butter, a little 
cream, and lemon juice. The larded fillets must be moistened with a 
little half-glaze, placed in the oven for about six minutes, and nicely 
glazed; then, dish up the large fillets in a close circle with a crouton of 
bread, cut in the form of a deep crescent, fried in butter, and glazed; 
fill the centre with a ragout of cockscombs, truffies, mushrooms, small 
quenella, and cockskemels, tossed in some of the sauce; dress the 
larded fillets round the top of the others, pour Borne of the sauce round 
the entr~e, and serve. 

991. SUPREME OF FILLETS OF FOWLS, WITH TRUFFLES. 
PRBPARB this in the same way as in No. 989; decorate the 

Bmall fillets with truffles, finish and dish up the entr~e as therein 
directed, and fill the centre with BCollops of truffles tossed in a 
small stewpan with a little glaze, and a very small piece of fresh 
butter; pour the IUpr~me sauce (No. 88) round the base, and on the 
fillets, and serve. 

992. SUPREME OF FILLETS OF FOWLS, A LA PARISIE.'iNE. 

TRIM eight or ten large fillets of fowls, and decorate them with black 
truffles, in the following manner :-First spread the bottom of a sautapan 
large enough to contain the fillets, with fresh butter; then place the 
fillets therein, all curved in the same direction, with the smooth side 
uppermost. Next, rub each fillet over Blightly with a paBte-brush, 
dipped in white of egg Blightly beat up; the trufHes after being 
first cut into thin BCollopB, and stamped oqt with tin fancy cutters 
in variouB forms, should then be stuck upon this prcpared surface, 
according to taste; forming therewith stars, scrolls, palms, mosaics, &c. 
When all the fillets are decorated, run BOme clarified butter over them, 
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in sufficient quantity to cover their swface; plaee a ccmriug of buttered 
paper upon them, and !et tiJe lautapan aside in the larder. The minion 

fillets mUlt abo be decoraied with 
red tougue, in the same way 81 the 
othen. When about to send to 
table, Iimmer the fillet. on both 
sides, carefully preyeoting them 
from becoming at all coloured ; 
when done, dnWt them upon a nap
kin, and dish them up in a close 
circle, placing a fillet of red tODgue 
bet ween each of the large fil
leta; next place the minion fillet 
in a cloee border on the top of the 
inner edge of these. fill the centre 

with a ragout ala Pan..imne (Xo. 203), pour some of the _uce round 
the base of the e1Itrie, without in any way masking the decoration of the 
filleta, and sene. 

993. SL-rREKE OF FILLETS OF FOWLS WITH C(;CUllBERS, 

A LA BELLE-ITE. 

b this instance, the filleta must be prepared and finished in exactly 
the same way .. stated in (No. 989) ; but when dishing them up, instead of 
the fillet of tongue, place between the fillets a seollop of cucumber, pre
pared .. follows :-

Cut two large well·shaped cucumbers into slanting scollope of about a 
quarter of an inch in thickness; trim these neatly in an OYaI form, 
scooping out the seeds, and after having parboiled these Oyal rings, or 
links, in salt and water, drain them upon a nap)dn, and place them 
in order at the bottom of a sautapan previously spread with butter; 
then proceed to fill up the centre of these with lOme qtu:nelk force
meat of fowl, mixed with lOme chopped and parboiled parsley, to 
colour it green; smooth the surfaces oyer, place a circular piece of 
buttered paper upon them, and poach them by pouring lOme boiling ron
IOmme in at the side of the sautapan, so as not to disturb the rings. Let 
them simmer gently by the side of a stoYe-fire for about ten minutes, 
then be carefully drained upon a napkin, lightly glazed, and used as di
rected above. Fill the centre of the e1Itrte with prepared scollopt of 
cucumbers (No. 138), previously tossed in lOme of the sauce; mask the 
fillets, without covering the links of cucumbers, with lOme mpreme 
sauce, and serve. 

994. SUPREME OF FILLETS OF FOWLS, A LA PERIGORD. 

PIUIPABB this according to the directions for IUprbne d r Eear/aU (No. 
989); the minion fillets, however, must be decorated with black truffle. 
When about to send to table, dish up the fillets as usual in a close circle 
round the base of a small ornamental crolUtade of bread, pre\;ously fried 
of a light colour, and stuck in the centre of the dish by meaDS of a little 
flour paste; fill this crO'lUtade with some purie of truffles (No. 121), 
pour lOme .uprhlle sauce (No. 38) over the plain fillets, and round the 
base of the entree, and aerve. 
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995. FILLETS OF FOWLS, A L'INDIENNE. 

Tan, the filleta of three young fowl&, and fonn the minion fillets into 
three large ones, by patting them together j when trimmed in shape, 
place them and the othera in a aautapan, with BOme clarified butter, and 
a similar number of thin slicea of raw ham (previoualy soaked in water) 
cut in the shape and size of the fillets. When about to send to table, 
fry the filleta of fowla and the ham of a light brown colour, pour oft' all 
the grease, then add a spoonful of glaze, a pat of freah butter, the 
juice of a lemon, and a little grated nutmeg j toaa the whole together 
gently over the atove-fire until mixed; diah them up, alternately 
placing a fillet, a piece of ham, and then a fried crouton of bread, of the 
Bame ahape. Pour BOme upagnole aauce (No. S) and BOrne amall acollopa 
of mangoea into the sautapan containing the filleta and ham, simmer 
this over the fire for five minutea, then pour it over the entr~e, and 
serve. 

996. FILLETS OF FOWLS, A LA MARECHALE. 

TRIll the fillets of three or four fowla, and with the minion filleta fonn 
three or four large ones; make a alight inciaion down the centre of each 
fillet. BO aa to hollow it out a little: this must be done on the rough 
side. Then, chop a truffle, one shalot, and a little paraley very fine. and 
simmer these for five minutes in a small atewpan, with a bit of butter, 
pepper and salt, nutmeg. and a small piece of glaze, add the yolks 
of two eggs, and with this preparation fill the hollow made in the filleta, 
and then maak them over on both sidea with a little stiffly-reduced 
allemande Bauce (No.7); when thia haa become finnly set upon them 
by cooling. bread-crumb the filleta twice over: having once after dipped 
them in beaten eggs, and again after they have been sprinkled over 
with clarified butter; pat them gently into shape with the blade of a 
knife, and place them upon a dish in the larder. Twenty minutes before 
sending to table, cover the gridiron with a piece of oiled paper, place the 
fillets upon this, and broil them (on both aides) over a clear coke fire, to 
a bright yellow colour; when they are done, glaze them lightly, and 
dish them up in a close circle; fill the centre with a white TouUnue 
ragout (No. 187). pour lome reduced essenoe of fowls under them, and 
serve. 

Note.-Filleta of fowla d la ltfarh:lwle. may also be served with 
every kind of delicate vegetable garnish j with white or brown Italian 
sauce; with Manchak, IJUprime, Venitian, provenrale, ~, or cray
fish aause; and alBO with either of the following essences :-AllChovy. 
truffle, fine-herba, or shalot. 

997. FILLETS OF FOWLS, A LA VALEN~AY. 

TRIll eight filleta of fowla, and lay them flat upon an earthen diah. 
Prepare a sufficient quantity of pur~e of truffles (No. 121), in which 
incorporate two yolks of eggs, and then apread this over the fillets on 
both aides; when the coating haa become firmly Bet by cooling, bread
crumb the fillets over twice: once with egg, and the second time, after 
being sprinkled over with, clarified butter. Then, place the fillets in neat 
order in a aautapan with BOrne clarified butter; and when about to send 
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to table, fry them of a light colour on both sides, drain them upon a 
napkin, and then dish them up closely in a circle; place the minion 
fillets (which should be decorated with truffle, and simmered in butter,) 
in a row upon the top of the inner edge of the others; fill the centre 
with scollops of truffles, previously simmered in a little glaze and a very 
small piece of butter; pour some aupreme sauce (No.8S) under the 
mlm, and serve. 

998. FILLETS OF FOWLS, A LA ROYALE. 
TRIll the fillets of four fowls without removing the small fillets, 

then closely lard one-half of them, and decorate the other four with black 
trufHe. in the same way as described for fillets a la Parilienne (No. 
992); place these fillets in separate sautapans, the larded ones upon thin 
layers of fat bacon. and moistened with some half-glaze, and the decorated 
fillets covered with clarified butter. Just before sending to table, put both 
in the oven for about five minutes; then withdraw the decorated fil
lets, glaze the larded ones, put them back for two minutes, and glaze 
them again. Dish them up. placing alternately a larded fillet with a deco
rated one; fill the centre with a ragwJ, of scollops of fat livers and 
trufHes tossed in a little allemande sauce (No.7); pour some oCthe sauce 
round the enJ,r~, and serve. 

999. FILLETS OF FOWLS, A LA FINANCIERE. 
CUT out the fillets of four fowls, with the pinion-bones left adhering 

thereto, trim them in the usual way, and lard the whole of the fillet 
closely; then place them in order in a sautapan upon thin layers of fat 
bacon; moisten with some strong conllOmme, and set them to braize in 
the oven, or else covered with a lid containing BOme live embers of char
coal: about ten minutes will auffice to do them; they must next be 
glazed, and placed into the oven to dry the larding, and then glazed a 
second time. The fillets must then be dished up. and arranged in their 
natural order, that is, the right hand fillets to the right, and the left 
hand to the left. Fill the centre with a richfi~ ragout (No. lSI), 
pour some of the sauce round the entree, and serve. 

Note.-Filleta of fowls, larded and prepared as the foregoing. may 
also be served with pureu of endive, green-peas, asparagus, a la Jfad
OOine; with stewed peas, scollops of cucumbers, asparagus-peas, &C. 

1000. FILLETS OF FOWLS, A LA n'UXELLES. 
TRIll the fillets of three or four fowls, removing the minion fillets, 

which should be decorated with black trufHes as described in No. 
992, and afterwards placed in a sautapan with clarified butter. Cover 
the l~r fillets with a 1:9ating of D' Uzella sauce, (No. 16,) over which, 
when It has become firmly set upon the fillets, by cooling, bread-crumb 
them twice; once after dipping them. in beaten eggs, and the second time 
after they have been sprinkled over with clarified butter. They must 
then be gently patted into shape with the blade of a knife, and placed in 
a sautapan with some clarified butter. When abotlt ~ send to table, fry 
the fillets on both sides, of a bright yellow colour; then drain them 
upon a napkin, glaze lightly and dish them up in a close circle: place 
the decorated minion fillets in a row on the top of the inner edge 
of these, fill the centre with scollops of button-mushrooms tossed in a 
little aJlemafl.<h sauce (No.7), pour some half-glaze under the fillets, and' 
serve. 
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ENTREES OF QUENELLE-FORCE-MEAT OF FOWL, 

COMPRISING 

QwMll~s of Fowl, a rE_. 
.. .. a la TouIoUI¥. 
.. " a la Ma,.a,hal~. 

Do/ldi ... of Fowls, a fa Ric1tel~". 
.. • la Plngueuz. 

Boudi ... of Fowls, a la D'A rioi •• 
" G la Cardinal. 
" a la &ubise. 
.. ala Rei_ 

BoucItee. a ia Pompadour. 
.. a la Sefton. 

1001. QUENELLES OF FOWL, A L'ESSENCE. 

PUPARE BOme qmndle force-meat (No. 242), with the fillets of two 
fowls, in which should be incorporated a spoonful of reduced allemande 
sauce (No. 7)j this should then be moulded into quenelle8 in the following 
manner: First, take up as much of the force-meat as will fill a silver table
spoon, then smooth it over the top in a dome-like fonn with the blade of a 
knife dipped in hot water; next, with another spoon of the same size and 
shape, which must be dipped in hot ,vater, scoop the quenelle out of the 
spoon, and lay it upon the under side at the bottom of a deep sautapan, 
previously spread with butter for the purpose; repeat this until the whole 
of the force-meat that is meant for the entr~e be used up, and then place a 
covering of buttered paper over them, and pour sufficient boiling comomm~ 
in at the side of the sautapan to float the quenellu. About tim minutes 
gentle simmering by the side of the stove-fire, will 8uffice to do them; 
they must then be drained with care upon a napkin, dished up in a close 
circle; pour some b~ht comomme of fowl (boiled down to nearly the con-
8istency of half-glaze) under them, and send to table. 

Note.-Quenella of fowl prepared in this manner, may also be served 
with the following sauces: SuprbM, italienne, ~, allemande, 
b&hamd, and richelieu. 

1002. QUENELLEB OF FOWL, A LA TOULOUSE. 

FOB this entree it will be necessary, when about to mould the rptmelle&, 
first to shake 80me flour over a slab or table, and then to take up six 
spoonful8 of the force-meat and drop them separately upon the slab; next, 
shake a little flour over them, and proceed to roll each into the fonn of 
an egg; these must then be placed in rows in a deep sautapan, (previous
ly spread with butter) at about two inches distance from each other, and 
flattened to a quarter of an inch in thickness, by gently pressing them 
down with the fingers; a.ter which, pour in 80me boiling broth, and set 
them by the side of the fire to poach, When the quenella are done, 
drain them upon a napkin, trim them neatly, still retaining their 
oval 8hape, and place one half of them in a sautapan with a little white 
C01Isomme; bread· crumb the remainder, first masking them over with a 
coating of allemande sauce. When about to send to table fry the bread
crumbed qumelles ofa light colour, in hog'a-Iard heated for the purpose,and 
having warmed the plain ones, and drained them upon a napkin, dish up 
the entree, alternately placing one of each sort of quenelle ; fill the centre 
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with a white Toulorue Tagotd (No. 187), pour some of the &auee round 
the hue, and serve. 

1003. QUENELLES OF FOWL, A LA. lUBECHALE. 

PJlBP.lJlB the qumJJa as in the foregoing case; shape them in the 
fonn of cutlets, oval, oblong, circular, or like a heart; taking care 
not to make them more than a quarter of an inch thick. When they 
have been poached and trimmed, place them upon a dish, and mask them 
over with some allemande &auee; when this has become finnly set upon 
the quenellu hy cooling, bread-erumb them oyer twice in the usual way: 
once with egg, and the second time after they have been sprinkled over, 
with clarified butter. They must then be broiJed upon oiled paper, and 
when done of a light colour on the one side. great care must be used in 
turning them over, to be equally broiled on the other. When done. dish 
them up in a close circle, fill the centre, either with scolloJII of trufllea. 
mushrooms, fat liven, cockscombs, and kemela; with al.ktnDnde or IKprhM 
&anee, or with eaaence of fowl, and serve. 

1004. BOUDINS OF FOWL, A LA BICHELIEU. 

PuPASB some qumelle foree-meat with the fillets of two fowls, in 
the usual manner (No. 242), form this into a dozen flat oblong qwnellu, 
and poach them delicately in broth as directed in the foregoing c:aaes; 
when this is done, drain them upon a napkin, and after making an opening 
on the surface, to the extent of two inches long, by one inch wide. and 
then carefullyaeooping out the inside of the quenellu to the depth of two
thirda of their thiekneaa, fill this cavity with the following preparation: 
cut a large onion into very small dice, and fry these in a small Btewpan 
with a little butter, of a light yellow colour; then add an equal proportion 
of truffles, also cut into very small dice, and some mushrooms in the same 
manner; next, add a spoonful of allemande sauce (No.7), a little nutmeg, 
minionette-pepper, and a small piece of glaze; stir the whole over the fire 
for five minutes, and then use it as directed above. When the preparation 
with which the quenella have been Med up bas cooled. spread a layer 
of force-meat over the entire surface of each; then place them in a &auta
pan previously spread with butter to receive them, rub them over care
fully with a paste-brush dipped in white of egg, and decorate them 
with truffle and tongue. When about to send to table, poach the 
houdi,U, by pouring some boiling comom~ on them, taking caM not 
to disturb the decoration; when they have been allowed to simmer 
gently by the side of a stove-fire for about ten minutes, drain them upon 
a napkin. glaze them lightly, and dish them up in a close eircIej pour 
some RicM1ieu ragout (No. 207) under them, and serve. 

Note.-This entree may also be served with aptlree ofmuahrooms, 
truffles, or with scollops of fat livers. 

1006. BOUDINS OF FOWL, A LA PEBIGUEUX. 

TBBBB must be prepared in the first instanee, in the aame manner 
as the foregoing; after the centre has been scooped out, the cavity of 
these should be filled up with some puree of truffles (No. 121); then. 
the houdina must be closed·in with a thin coating of the force-meat, and 
after being rubbed over with a paste· brush, and dipped in some beaten white 
of egg, should be sprinkled over with black truffles chopped very fine, and 
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must be poached and afterwards dished up in a cluse circle. Pour 
BOme perigueux sauce (No. is) under them, and serve. 

1000. BOUDINS OF FOWL, A. LA. SEFTOX. 

PaBPARK the forcemeat in the usual way, and before using it, incorpo
rate therewith about two table-spoonfuls of puree of mushrooms (No. 
122); then divide the foree-meat into three equal parts, roll these, with 
the aid of a little flour shaken over them, into square oblong shapes,*' 
measuring about six inches in length; place these in a deep sautapan. 
previously spread with butter to receive them, and poach them as direct
ed' in former cases; when done, drain them upon a napkin, dish them 
up in the form of an angle, or in a row, side by side; place two minion 
fillets that have been larded and glazed, across the ends of each, garnish 
with a white firnmciere ragoul.. (No. 188) and serve. 

1007. BOUDINS OF FOWL, A LA D'A.RTOIS. 

PRBPARK about twelve small oval or oblong flat queneUe, of force-meat 
of fowls. and when they have been poached, drained, trimmed and then 
scooped out as directed for the quenellea a la marechale, fill the cavities 
with a ralpicont composed of truffles, mushrooms, and red tongue mixed 
with a little reduced allemande sauce; spread a thin layer of force-meat 
over the surface, bread-crumb the boudins carefully and place them with 
this side uppermost in a sautapan with clarified butter. When about 
to lend to table, fry the botulina of a light colour, on both sides, 
drain them upon a sheet of paper and glaze them lightly, and then dish 
them up in a close circle; fill the centre with a financiere ragoul.. (No. 
188) in some Madeira sauce (No.8), pour some of the SRUce round 
the base, and serve. 

1008. BOUDINS OF FOWL, A LA SOUBISE. 

FIRST, prepare some foree-meat with the fillets of two fowls (No. 
242), and in finishing this, instead of sauce, add two table.spoonfuls of 
pu~e of onions (No. 119); form this foree-meat into about sixteen 
small oblong queneUea, by rolling them upon the table or slab with a 
little flour; then cut each of these in two, lengthwise, spread out the sides 
of these halves a little with the point of a small knife, and then insert 
between them a small portion of aalpicon., prepared as for the botulin. Ii 
la d'Artoi,; this. after being spread out to the thickness of rather 
less than a quarter of an inch. and allowed to become cold and 
firm, must then be cut up into small strips, or bands, for the purpose of 
being inserted in between two halves of the quenellea or boudin; the 
sides of these should then be securely closed in, and patted smooth all over 
with the blade of a knife dipped in flour. and are then to be placed in a 
sautapan, previously spread with butter to receive them. Pour some 

• There are fancy copper, or Un. mould. made for this purpose, and may be had at 
all brazier', ,hops. Preyioualy to filling the mould. with the force-meat, tht'y mllSt be 
carefully and thinly.pread with butter. Theae must be merely .teamed in water, in 
the aame manner as a PQdding, and when done, turned out of the moulds, and finished 
as directed for the othen. 

t SalpiCOll means literally anything .. ,.oury, Inch as trufHe., tongue, mu.hrooms., 
lweetbreads., poultry, or game, that has undergone tho proce .. of mincing, pn-paratory to 
being mixed with some bkliamd. allenun,de, or 'B!)(Ignole sauce; to be afterwards 
used for luch pu~ u the above. and al .... for garnishing pattiel with. 

x 
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boiling broth to the boudim. and poach them in the usual way ; then 
drain, trim, and bread-crumb them, with beaten egg, and place them 
carefully in a sautapan with some clarified butter. When about to IIeIld 
to table. fry the boudim of a light colour, glaze them lightly, dish them 
up in a close circle, fill the centre with some aoubiae sauce (No. 119). 
pour some half.glaze, or essence of fowls, under the mtrie. and sene. 

1009. BOUDINS OF' F'OWt, A LA REINE. 

ROAST two fowls, remove all the brown skin. cut off all the meat 
from the bones. and use the latter to make some essence with. Chop the 
meat fine, and then pound it in a mortar with a pat of butter, and a 
large spoonful of reduced Uckamel sauce; season with a little pepper and 
salt, and grated nutmeg. and rub the whole through a very fine wire
sieve, or tammy.cloth; then put this puree into a amall stewpan, 
and after adding thereto half a gill of scalded double-cream, and a 
piece of glaze as big as a walnut, stir it over the fire until the whole 
IS mixed, and spread this preparation on a dish, in a square fonn. 
about two inches in thicknea, and set it in the larder to become cold. 
Then, cut the square into two oblong pieces, and divide these again, each 
into about eight small oblong slices, about three inches long by two in 
width, and a quarter of an inch thick. Spread each of these over with 
a thin coating of some very delicate force-meat of fowl; flour them 
over, then dip them separately in some beaten egg, bread-crumb them. 
and set them on a dish in the larder until dinner-time. The houdini 
must then be placed upon the wire drainer of a frying-pan. and immersed 
in some clean hog's-lard made quite hot for the purpose, and fried of a 
light fawn colour; they should be drained, and dished up in a close 
circle. with some Ucl&amel or IUprbM sauce poured under them, and then 
sent to table. 

1010. BOUOREES OF' F'OWL, A LA POMPADOUR. 

PREPARB some very delicate force-meat with the fillets of two fowls; 
when finished, incorporate therewith two spoonfuls of puree of mush
rooms, made with double cream (NO.1!!). Form this into about six
teen small oval. or circular flat quenelia, or boudin" about a third of 
an inch in thickness; place them in a buttered sautapan, and poach 
them delicately: that is, let them be only two parts done; drain them 
upon a napkin, then place them on a dish, covered over with a sheet 
of buttered paper, and put them in the larder until dinner-time. The 
bov.clI.h& should then be dipped in some very light batter, mixed with 
whipped cream, instead of water, and fried in plenty of clean hog's
lard, made hot for the purpose; they must then be dished up in circu
lar order, and the centre filled either with stewed peas, asparagus
peas, or pu.r~e, a macedoine of summer vegetables, poitwade, or tomata 
sauce. If garnished with dressed vegetables, some essence of fowl should 
be poured round the base of the entrit. 
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ENTREES OF FOWLS OR CHICKENS, 

COMPal8JNG 

BoJlolifIU of leI!' DC Fow'" ii la Fifl411Ci~re. 
" .. a la Jardilli~",. 

Minced and Grilled Fowl. 
Minced Chicken, and Poached Eggs. 
Minced Fowl with Maccaroni. 

Minced Fowl, with Rice. 
Scnllopa oC do. II .. gratin. 
Kromalcy. of Fowl, A fa R ..... 
0r0qwttM of Fowl, with Muahrooma, &C. 
Mince, or &lpicmt, for pattie&. 

1011. BALLOTINES * OF LEGS OF FOWLS, A LA FINANCIERE. 

THB legs must be carved from the carcasses of the fowls with the 
whole of the skin from the back left adhering thereto; then bone these 
entirely without dividing the leg, or, as it is commonly called, the drum
stick part. The feet should be cut with part of the leg bones left on, 
scalded, and the outer skin carefully removed, without tearing them; 
trim these neatly, leaving only part of the claws in, and stick them 
into the small aperture of the legs, whence the drum-stick bones have 
been removed: when properly done, this gives them a neat and plump 
appearance. They must then be spread out upon the table, seasoned 
with pepper and salt, and about a dessert-spoonful of foree-meat, in 
which has been mixed some fine-herbs, placed in the centre; a large 
needle and BOme coarse thread should be used to draw the skinny part of 
the legs up into a purse, and must then be fastened to secure them in 
shape. The balloti1lU must next be larded closely on the plump 
part of the thigh, in the same manner as a sweetbread, and then 
placed in a deep sautapan, the bottom of which should be strewn with 
sliced carrot, onion, and celery, and a garnished faggot of parsley, and 
covered with BOme thin layers or rat baeun, upon which the ballotinea 
are to be placed. Moisten with sufficient comom~ or broth, to reach 
nearly up to the larding; place a buttered paper on the top, cover with 
the lid containing some live embers of charcoal, and set them to braize 
gently for about half an hour over a moderate stove-fire, or else in the 
oven, frequently basting them with their own liquor. When they are 
done, remove the lid and the paper, and put them in the oven for a couple 
of minutes to dry the larding; then glaze them nicely, drain them upon 
a napkin, and dish them up in a close circle similarly to cutlets; fill the 
centre with afinancibe ragrmt (No. ISS), pour BOme of the sauce round 
the entr~e, and serve. 

Note.-Balloti1lU dressed in this manner, may also be served with 
endive, BOrrel, puru of green-peas or asparagus, Btewed peas or a la 
maddoi'lle. 

1012. BALLOTINES OP LEGS OF FOWLS. A LA JARDINIERE. 

IN this case, the legs of the fowls should be entirely laid open with the 
knife, and all the bones removed; they must then be spread out upon 
the table, seasoned with pepper and salt, and a table-spoonful of force
meat, mixed with fine-herbs, placed in the centre of each; then sew 

• &1lOO_. from 6aIlot, which aignifiea _thing round and plump. 
x2 
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them up in an oblong or oval form, and place them in a stewpan on a 
bed of sliced carrot, onion and celery, covered with thin layers of fat 
bacon, and braized as directed in the foregoing case. When the bal
lotille& are done, put them in press between two dishes, until they 
become cold; they should then be trimmed and placed in a sautapan 
with a litttle cOfIlOmme covered with a buttered paper. When about 
to send to table, put the ballotines in the oven to simmer gently for a 
quarter of an hour; then glaze and dish them up in a close circle, with 
a braized lettuce, nicely trimmed (No. 164), placed in between each; 
fill the centre with a jardiniere (No. 144), pour some half-glaze or 
tBp(lfl7lole sauce round the base of the entree, and serve. 

1013. MINCED AND GRILLED FOWL. 

CUT oft' the legs of a roast fowl, trim and score them over on both 
sides, and season them with pepper and salt; then cut the meat of the 
breast, &c., into fine shreds, and put this into a small 8tewpan, with a 
little bechamel sauce (No.5). When about to send to table, broil the 
legs of fowl over II. clear fire, glaze them, and having previously warmed 
the mince, pour it out into the centre of the dish, place the legs upon it, 
and serve. 

1014. ANOTHER METHOD. 

TRIM the legs and cut up the mince as in the foregoing case. Next, 
put an ounce of fresh butter into a small stewpan over the fire to melt, 
incorpomte therewith a spoonful of flour, and stir these together for two 
minutes; then add about a gill of broth, and the same proportion of 
cream; season with pepper and salt, grated nutmeg, and a small piece of 
glaze; stir this sauce on the stove, keep it boiling for ten minutes, 
and then add it to the minced chicken. In aU other respects, serve this 
entree in the same way as the foregoing. 

1016. lllNCED CHICKEN, AND POACHED 'EGGS. 
CUT up all the white meat of a roast or boiled fowl into mince or shreds, 

and put these into a smallstewpan with a gravy spoonful of good bkIIamel 
sauce; when about to send to table, warm the mince, dish it up and 
place the poached eggs round it with a scollop of glazed tongue or of ham, 
and a fried crouton of bread in between each egg j pour a little white 
sauce round the entrct, and serve. 

1016. MINCED CHICKEN, WITH MACCARONI. 

IN this case prepare the chicken or fowl in small thin BCollopa and add 
to them some bechamel: when about to dish them up, first place some 
maccaroni (dressed with grated Parmesan cheese and a spoonful of bkltamel 
sauce) round the bottom of the dish in the form of a border, and 
put the mince in the centre piled up like a cone, pour a little white sauce 
round the entree, and serve. 

1017. MINCED CHICKEN, WITH RICE. 

PaRrARR the mince as directed in the foregoing instance. Put six 
ounces of Carolina rice, after it has been well washed, into a stewpan with 
a pat of butter and a pint of broth, a little salt and minionette-pepper; 
set the lid on and place it over a slow fire to boil very gently until the 
grains are become quite BOft, and all the moisture is absorbed; then add 
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the yolks of two eggs and a spoonful of sauce; work the rice with a wooden 
spoon, then fill a circular border mould (previously buttered inside) with 
it and turn it out upon its dish: fill the centre of this with the mince, 
and serve. 

1018. MINCE, OR SCOLLOPS, OF FOWL AU GRATIN. 

CUT the meat off the breast and other white parts of a roast or boiled 
fowl, either into shreds or scollops; put these into a small stewpan with 
some allemande sauce (No. 12) about a tablespoonful of grated Parmesan 
cheese, a little nutmeg, pepper and salt, a small piece of glaze and half a gill 
of cream ; toss the whole together over the fire until well mixed, and then 
place the scollops in the dish, piled up in a dome; cover this entirely with 
a coating of fried breadcrumbs mixed with grated Parmesan cheese, in 
the proportion of two-thirds of the former with one-third of the latter i 
sprinkle a very little clarified butter over the surface, place round the 
etu'ree a border of neatly cut fancy croutom of bread, of jleurom, of 
croquetta of rice, or of potatoes (previously fried), and then put it into the 
oven for about ten minutes, taking care that it does not get burnt. Next, 
pour some Uchamel sauce round the base of the etltree, and serve. 

1019. KROMESKYS, A LA RUSSE. 
CUT the fillets of a roast fowl into very small neat dice, and put them 

on a plate with half their quantity of mushrooms and truffles, also cut 
into small dice. Stir the bechamel or allemande sauce over the fire until 
stiffly reduced, and then throw in the minced chicken, &c., mix the 
whole well together, to spread it out upon a dish about an inch thick, 
and put it to cool in the larder. Next, cut this preparation into small 
pieces somewhat in the form of a common cork, and place them on an 
earthen dish. A caIrs udder, previously braized for the purpose, must 
be cut when cold into very thin layers, just large enough to wrap one of 
the K rome8kys round with; they must then be dipped in some light 
batter, and fried crisp in plenty of hog's-lard made hot for the pur
pose. Dish them up with fried parsley in the centre and round the 
base, and serve them the moment they are done. 

1020. CROQUETTES OF FOWL AND MUSHROOMS. 

THB mince for these is prepared in the same way as for Krorneik!ls, 
and when it has become cold, must be cut up in pieces about the size 
of a plover's egg, and rolled with a little breadcrumb, either in the form of 
corks, pears, or very small cutlets; they must next be dipped in beaten 
eggs and breadcrumbed a second time; roll them smooth, and if they have 
been shaped like pears, a stalk of green parsley should be stuck into each 
to imitate the stalks of pears. Just before sending to table, fry the cro
qttdte8 of a light colour in hog's-lard made quite hot for the purpose, dish 
them up on a napkin with fried parsley, and serve. 

10:U. ML.~CE, OR SALPICON, FOR PATTIES. 

CUT the fillets of a roast fowl into small dice, then take two dozen 
mushrooms, one truffle, and a small piece of red tongue and cut these 
also in a similar way; mix all these with the fowl, add enough sauce, 
either bechamel, allemaluie, or e8pagn.ole, and use this for garnishing pat. 
ties, or croustade;. 
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ENTREES OF PIGEONS AND DUCKLINGS, 

p. a la GGfIIIaier. 
~. a la Orapaadu.. 

.. • la Dw:Itt#I. 
ala Ser:i&. 

" l1li gmti. in a cue. 
.. .llaMai.u-. 

Compok of PigeoD., with Malhrooml. 
" with Peas. 

Yilletl of Pigeooa, • la YilIMvi. 

COMPlUIING 

Fillet. of Pigeon., a la /JorgIIae. 
.. ala~ 
.. Ii r .A.U-rtde. 

Ducklings, II la R--" 
atewed with Olin .. 

.. with lteWed P ... 
FiUeta of Dac:klinp, a la ~ 

.. .. a la Macbloirte. 
Sal",.. of filleta of Ducklinga. 

1022. PIGEONS, A LA GAUTHIER. 

PROCURB four yOWlg fat pigeons, draw, singe, and truss them with their 
legs thrust inside. Next put a half-poWld of fresh butter into a small 
stewpan with the juice of a lemon, a little rninionette-pepper and salt ; 
place this over a stove-fire and when it is melted, put. the pigeons with a 
garnished faggot of parsley in it, cover the whole with thin layers of fat 
bacon and a circular piece of buttered paper, and set them to simmer 
very gently on a slow fire for about twenty minutes, when they will be 
done. The pigeons must then be drained upon a napkin, and after all the 
greasy moisture has been absorbed, place them in the dish in the form of 
a square, with a large queneUe offowl (decorated with truffles) in between 
-each pigeon; fill the centre with a ragl)'ld of crayfish tails, (No. 196,) 
pour some of the sauce over and round the pigeons, and serve. 

1023. PIGEONS, A LA CRAPAUDINE. 

APTBR the pigeons have been cut in halves. lengthwise through 
the breast, flatten each of these with a cutlet bat, and then remove 
the bones from the breasts and legs; season with pepper and salt, 
and simmer them in a sautapan with some clarified butter over the fire 
until they become partly set; they must then be put in press between 
two dishes, and when they have become cold, should be breadcrumbed 
twice: first after being dipped in the beaten egg, and the second time in 
clarified butter. When about to send to table, broil the pigeons of a light 
colour over a clear fire; then ~laze them lightly and dish them up, pour 
some poivrade sauce (No. £9), to which must be added some chopped 
and parboiled shalots and parsley, and serve. 

1024. PIGEONS, A LA DUCHESSE. 

REMOVB the bones entirely from six very young pigeons; stuff them 
with some qunu!U~ force·meat of veal mixed with a spoonful of sauce and 
some chopped mushrooms; sew them up neatly so 88 to give them an ap
pearance of plumpness; put them in a stewpan with some white poele 
(No. 280). and braize them very gently over a slow fire for about twenty 
minutes; the pigeons must next be removed on to a dish and allowed to 
become partially cold; they should then be covered all over with a thin 
coating of reduced allef/umde sauce (No.7), and when this is become 
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set upOn them by cooling, roll them first in breadcrumbs, then dip them in 
beaten egg and breadcrumb them over again,and place them on a dish in the 
larder. About twenty minutes before dinner time, place the pigeons care
funy upon the wire lining of a tryingpan, and immerse them in plenty of 
clean hog's-Iard, made quite hot for the purpose; as soon as they have 
acquired a light brown colour, remove them from the fryingpan on to a 
napkin to absorb any grease. Then, pile up some maddoine of vegeta
bles (No. 143) in the centre of the dish, place the pigeons round this in 
circular order, with the breasts resting on the bottom of the dish: put a 
decorated fillet of chicken in between each pigeon, surmount the entree 
with a group of nicely turned small vegetables, pOur some allemande or 
btclt.a'lMl sauce round the base of the entree, Ilnd sene. 

1026. PIGEONS, A LA SEVILLE. 

TaBSK are prepared, in the first instance, in the same way as the 
fo~ing, excepting that they must be braized in some wine mirepoi:e (No. 
:eS6), and they should be also covered with thin layers of fat bacon and 
only moistened half their depth; braize them gently for about twenty 
minutes, frequently basting them with their own liquor. When the 
pigeons are done, drain them upon a napkin,. remove the strings and disll 
them up with their backs resting up against a small croUltade of fried bread, 
previously made fast on the bottom of the dish; garnish with a Spanish 
ragout,. place a large crayfish between j!ach pigeon, and a decorated minion 
fillet of fowl upon their breasts, surmount the whole with a small larded 
sweetbread, and sene. 

1026. PIGEONS, AU GRATIN, IN A CASE. 

RKMOVH all the bones from six young pigeons, then make some force
meat of fat livers (No. 249) and stuff the pigeons with this; they must 
next be trussed and gently braized for about a quarter of an hour in a 
small quantity of moistening, after this removed on to a dish and placed in 
the larder to become cold. Make a circular case of stout paper, oil it 
over and place it in tile oven for a few minutes to make it firm: line this 
case with some of the force· meat, and place the pigeons in it in neat 
order; fill up the cavities with the remainder of the force-meat, cover them 
over with very thin layers of fat bacon, and then set the case in the oven 
to be baked for about half an hour. The bacon must then be removed, 
and all the grease absorbed by gently preasing a clean napkin upon it, and 
put on its dish. Place lOme scollops of mushrooms and truffles, 
simmered with a spoonful of fine-herbs on the top, pour some brown 
Italian sauce (No. 12) over the entrk, and sene. 

. 1027. PIGEONS, A LA MAINTENON. 

SPLIT four young pigeons lengthwise, flatten and bone them, and then 

• The rago'" aboye alluded to consists of aman trufBee, carrots, piecea of bam, muab· 
room., alld a Cell' boiled~ or yellow peaa ; theae mUlt be 6rat alightly fried in a 
little oil. and a.poonful of tomata aa\ICe. a glaaa of Malaga or Madeira, with a pinch of the 
powder of the .weet red Pimento, and a pil"Ce of glaze added; aimmer the whole together 
oyer a .loW' fire until the carrots are done ; then lkim oft" all the grease. add a amaIl 
ladleful of fini.bed upagrttM aauee (No.3), and two dozen cloYea of garlic. preYiou..oIy 
boiled in water; the rago'" mUlt be allowed to boil gently by the aide of tl:6 ,to\'e for 
five minute. longer; then, after it haa been skimmed, add the jllice of half a lemon, 
and UIe it as directed. 
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season with pepper and salt; fry them in a sautapan with a little butter, 
some chopped mushrooms, parsley, and two shalots, and when this is done, 
add a large spoonful of allemande sauce, a little essence of mushrooms, 
grated nutmeg, and lemon juice; simmer the whole together for five 
minutes, and allow them partially to cool. Next, trim off the corners 
from as many sheets of note paper as there are pieces of pigeon, and after 
the paper has been oiled over with a paste· brush, place the pigeons in 
them-dividing the sauce equally; twist the edges of the paper neatly 
and firmly so as to secure the sauce from oozing out, and broil them over a 
very moderate fire; dish them up in close circular order upon a napkin. 
and send to table with some brown Italian sauce (No. 12), separately in 
a boat. 

1028. COMPOTE OF PIGEOYS, WITH MUSHROOMS. 

TRUSS and then braize four pigeons, with three quarters of a pound of 
streaky bacon. Peel half a pint of button onions, and after they have 
been parboiled in water, drain and fry them in a little butter over a very 
Blow fire without allowing them to acquire any colour; they muat 
then be drained upon a sieve, and afterwards placed in a small stew
pan with half a pottle of mushrooms, and the bacon cut up in 
square dice. With the broth from the pigeons, make enough brown 
sauce for the entree, and as soon as it has been sufficiently worked, add 
this as well as a glass of white wine to the onions, &e., and set the whole 
to boil very gently by the side of a stove-fire for about ten minutes: then 
skim off the grease, and place this rag01l.t in a stew pan with the pigeons. 
When about to send to table, make the wmp6te of pigeons hot, dish up 
the pigeons with a crouton of fried bread between each, put the pieces of 
bacon in the cavities formed between the pigeons, group the mushrooms 
Bnd onions in the centre, pour the sauce over the entree, and serve. 

1029. COMPOTE OF PIGEONS, WITH PEAS. 

TRUSS the pigeons as for boiling. Parboil three quarters of a pound of 
streaky bacon in water for a quarter of an hour, and then cut it into ra
ther large dice shaped pieces; put these into a middle-sized atewpan and 
fry them of a light colour over a stove-fire, remove these on to a plate, 
and then throw in the pigeons and fry them also, until they acquire a 
light brown colour, and place them with the bacon. Next, add two 
table-apoonfuls of flour to the fat in the stewpan, and stir this rotIZ 

over the fire until it acquires a light colour, then gradually mix in 
with it a quart of broth; stir the sauce over the fire until it boils, 
add the pigeons. bacon, a quart of green-peas, a faggot of parsley and 
green onions, and a little minionette.pepper, and keep the compOte gently 
boiling by the side of a stove-fire for about three quarters of an hour; 
then skim off all the grease, and remove the faggot, and if the sauce is 
not sufficiently reduced, place the pigeons in another stewpan, and with a 
eolander.spoon remove the peas and baeon also; allow the sauce to 
boil briskly on the fire, stimng it the wh!le, until reduced to its proper 
consistency, and then pour it to the comp6te. When about to send to 
table, make the compOte quite hot, and dish it up in the same way as 
the foregoing. 

1030. ANOTHER METHOD. 

Bll.UZE the pigeons together with a piece of streaky bacon (after it has 
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been parboiled) j when these are done, prepare a· quart of young 
peas for stewing in the usual way, to which add about half a pint of 
the liquor from the pigeons to moisten and flavour them with, and when 
these have been stewed, and all their moisture boiled down to a glaze, 
thicken them by adding two ounces of fresh butter kneaded with a 
dessert-spoonful of flour; cut the bacon into fluted oval scollops, 
dish up the pigeons, first placing some of the peas in the centre of the 
dish to support them upright, then place the scollops of bacon in rows 
between the pigeons, or round them, pile the peas up in the centre j pour 
some bright upagnole sauce, worked with some of the liquor from the 
pigeons, round the entree, glaze the pigeons and the bacon, and serve. 

1031. FILLETS OF PIGEONS, A LA VILLEROI. 

FILLET six pigeons, remove the thin skin from them, and also the 
sinew from the under fillet, which must however be left adhering to the 
upper; flatten them slightly with a small bat, or the handle of a knife, 
dipped in water, and trim them: they must then be covered en
tirely with a coating ofd'Uxelles sauce (No. 16) and when this he.s be
come firmly set upon the fillets by cooling, they should be bread-crumbed 
twice j once, after being dipped in beaten egg, and then after being dip
ped in clarified butter. Use the bones from the legs to imitate the bones 
of cutlets j and place the fillets carefully in a sautapan lined with 
clarified butter. Just before sending to table fry the fillets of a light co
lour on both sides, drain them on paper, glaze them lightly and dish them 
up in a close circle j fill the centre with a macedoine of vegetables, aspa
ragus-peas, French-beans or stewed peas; pour some bright half-glaze 
(made from the carcasses of the pigeons), round the entree, and 
serve. 

1032. FILLETS OF PIGEONS, A LA BORGHESE. 

TRIM the fillets, insert the cutlet bone in each, as in the foregoing case, 
and put them on an earthen dish j next, bone the carcasses of the pigeons 
and remove the skin and sinews from the flesh, and with this make BOme 
quellelle force-meat (No. U4). Season the fillets of pigeons with a little 
pepper and salt, and neatly mask them over with a coating of the 
force-meat, thus increasing their size about one-half j cover the bottom of 
a sautapan with some clarified butter, about one-eighth of an inch thick, 
and having allowed this to become quite cold, put in the fillets thus pre
pared in chcular rows, and cover them with some clarified butter, which 
however should not be poured over them until it has become nearly cold. 
About a quarter of an hour before sending to table, place the aautapan 
containing the fillets upon a rather brisk fire, and allow them to simmer 
quickly; when they are done on both sides, drain them upon a nap
kin, and glaze them brightly j dish them up in close circular order, in 
the same way as cutlets, fill the centre with scollops of trufHes, previ
ously tossed over the fire with a small piece of glaze, half a pat of fresh 
butter, and a spoonful of sauce; pour some Madeira sauce (No.8), 
round the base of the entree, and serve. 

1033. FILLETS OF PIGEONS, A LA BOURGUIGNOTTE. 

PREPARE these in the same way as the foregoing, and when about to 
send to table, simmer them briskly over a stove-fire, and ~hen done, 
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drain, glaze, and dish them up in a c10ae circle; fill the centre with a 
ragquJ, tlla bourguignotte (!'fo. 195), pour some of the sauce round the 
mtrie, and serve. 

1034. FILLETS OF PIGEONS, A L'ALLEJUNDE. 

PBBPABB these in all respecta according to the foregoing directions, and 
when the fillets have briskly simmered over a &harp fire, so as to be
come firmly set before they are more than half done, they must be imme
diately removed from the sautapan on an earthen dish, and after being 
separately dipped in some light-made batter mixed with good cream, should 
be fried crisp in plenty of clean hog's-lard made quite hot for the pur
poae; when done, drain them upon a napkin, and dish them up in a cloae 
circle; fill the centre with a purh of green-peas, artichokes, or asparagus, 
with either a jardiniJre, or maddoine, stewed peas or dressed young 
Wmdsor-beans; pour some bright half-glaze (made from the carcaaaea) • 
under the entrk, and serve. 

1036. DUCKLINGS, A LA ROUENNAISE. 

TRUSS two fat ducklings for boiling, put them in a stewpan, with about 
three quarters of a pound of streaky bacon (previously parboiled), a car
rot, an onion, and a garnished faggot of parsley, and cover them with thin 

. layers of fat bacon and a round of buttered paper; moisten with a quart 
of white broth, and then set them to braize gently for about three quar
ters of an hour. Cut a bunch of young turnips into the shape of 
large olives, or half-moons, and fry these in a stewpan with two ounces 
of clarified butter, and a dessert-spoonful of pounded Bugar, over the fire, 
until they acquire a deep yellow colour; then strain off the butter, and 
put the turnips into a smaller stewpan containing sufficient bright upag
nole sauce (No. IS) for the entrie; add a little of the liquor from the ducks 
to flavour them, and set them to boil gently by the side of a stove-fire until 
thay are done, at the same time attending to the reduction of the sauce 
to itB proper consistency. When about to send to table, the ducks may 
either be served whole, or cut up into small joints and neatly trimmed ; 
pile these in the same manner as for a fricassee, keeping the fillets and 
breasts for the top; garnish the entree with the turnips, place a border 
of scollops of streaky bacon round the base, pour the sauce oVt'.r the 
ducks, and serve. 

1036. DUCKLINGS, STEWED WITH OLIVES. 

PBBPABB these as in the foregoing case, and when done, cut each up 
into neatly trimmed small joints, consisting of two legs, and two fillets 
with the pinions left on them; then cut the breast into two pieces, and 
also the back ; clarify the liquor, and after it baa been reduced by boil
ing to half-glaze, warm the pieces of ducklings in it, and dish them up 
as before directed; garnish the entree with a ragout of olives, place the 
scollops of streaky bacon round the entree, pour the sauce over the duck
ings, and serve. 

1037. DUCKLINGS, WITH SrEWED PEAS. 

PREPARE these as directed in the foregoing cases. Stew a quart of 
young peas (No. 146), and finish them with a little of the glaze 
made from the liquor in which the ducklings have been braized; the 
members or small joints of the ducklings mUlt also be warmed in some 
of the same glaze, and dished up in a pile upon some of the stewed peas, 
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garnish the base of the entree with the remainder; place a row of scol
lops of the streaky bacon upon these. pour"some bright upagnole sauce 
(No.8) over the entr~e, and serve. 

1038. FILLETS OF DUCKLINGS, A LA BIGARADE. 

DBA w and singe these. and pick out any remaining stubble-feathers on 
the ducklings; then separate the breasts from the legs and backs, by run
ning the knife in just above the thighs and cutting through the upper part 
of the back under the wings; roast the backs and use them for making the 
bigarade sauce with (No. 88). Place the breasts in a deep earthen dish, 
season with a little minionette-pepper. salt, parsley, bay-leaf, thyme. three 
table-spoonfuls of salad oil, and the juice of a lemon, and allow them to 
steep in this for several hours; about three quarters of an hour before 
dinner. run a large iron skewer through the breasts of the ducklings 
and tie them on a spit, then place the whole of the seasoning upon them, 
wrap them up with a large sheet of oiled paper, and set them before 'the 
fire for about twenty minutes; at the end of that time, remove the pa
per and seasoning, and allow the ducklings to acquire a bright colour; 
then remove them from the spit, observing that they should be done 
with the gravy in them. The fillets must then be taken out, slightly 
trimmed and scored, and placed in a sautapan with a little half-glaze or 
some of the sauce, and allowed barely to simmer over a stove-fire to 
warm; they should then be dished up in a close circle with a fried 
crouton of bread in between each fillet j pour the bigarade sauce over 
the entree, and serve. 

1039. FILLETS OF DUCKLINGS, A LA MACEDOINE. 

THBSB must be prepared in the same manner as the foregoing; when 
the fillets are trimmed, place them in a sautapan with some half-glaze 
made from the carcasses, and when about to send to table, warm 
them without allowing them to boil, as that would make them 
tough; dish them up in a close circle with a crouton of fried bread in 
between each fillet, fill the centre with a f1&O.CUoine of vegetables (No. 
143), pour some bright half-glaze round the base. and serve. 

1040. SALMIS OF FILLETS OF DUCKLINGS. 

PUPAU the breasts of the ducklings and roast them off in the man
ner directed for those a la bigarade; cut them out, trim and score them, 
and place them in a sautapan with a little half-glaze. Next, roast the 
legs of a light brown colour. and when done, break them up; and put them 
into a stewpan with four shalots, a handful of parsley, a dozen pepper
corns. some mushroom-trimmings, a bay-leaf, and sprig of thyme; 
moisten with a pint of Claret or Sauterne wine, and set this to boil very 
gently over a slow fire for about half-an-hour; then, strain it off through 
a sieve, add this extract or essence to an equal proportion of upag
'fIale sauce (No.8), and work it in the ordinary manner; when it has 
been cleared by gentle ebullition. and afterwards reduced by boiling to its 
proper consistency, strain it through a tammy into a bain·marie. When 
about to send to table. warm the fillets carefully, dish them up as in former 
cases, fill the centre with scollops of truffles and mushrooms, pour the 
sauce over the entr~e, and serve. 

N ote.-In addition to the foregoing methods for dressing ducklings for 
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ent1'hs, they may also, if intended to be served whole, be treale . 
ing to the directions for dressing ducks for removes and ftanks ; for which 
see those articles. 

ENTREES OF QUAILS, 

Quails with stewed Pl"8lI. 
ella Pcrigae.u. 
ci la FilUJllciere. 

" II La RugtJe. 
Cutlet. of Quailt, " la Martd",l ... 

COJolPIU61l'iG 

Cutlets of Quails, .. la 1Jo"lelaisr. 
Fillets of Quail .. II la TaI/,yrand. 

.. .. la ParUimJte. 
Scollopa of Quail .. with TruflIes. 

., with Cucumben. 

1041. QUAILS, WITH STEWED PEAS. 

TRUSS eight quails in the same manner as chickens are trussed for 
boiling, put them into a stewpan with half a pound of streaky bacon and 
a garnished faggot of parsley in the centre, cover them with thin layers 
of fat bacon, moisten with some wine mirepoi:c (No. 256), and bmize 
the quails gently for about three· quarters of an hour. Prepare about a 
pint of stewed peas, and finish them with a little of the mirtpoiz redu
ced to a glaze; dish up the quails in a circle with their breasts placed 
outwards, fill the centre with the stewed peas, place a scollop of streaky 
bacon in between each quail, pour Borne espagnole sauce, finished with 
some of the mirtpoiz, round and over the entree, and serve. 

1042. QUAILS, A LA PERIGUEUX. 

DRA weight fine fat quails, taking care not to tear the pouch, or skin 
of the throat; fill each with Borne truffles cut into very small olives, and 
prepared as for stuffiing fowls, &c., a la ptriglt~u:x (No. 660); then truss 
them in the same manner as fowls for boiling. Next, cover the bottom 
of a stewpan with thin layers of bacon, and place the quails thereon; 
put a garnished faggot of parsley, and a clove of garlic in the centre, 
cover them with layers of bacon, and moisten with some wine mire
pcYiz (No. 236); bmize them gently for about three-quarters of an hour, 
and when done, dish them up with their backs resting upright against a 
Bmall ornamental croustade of fried bread previously fastened on the cen
tre of the dish; place a large white coek's-comb between each quail, 
and some double coek's-combs in the centre, with a large truffle to crown 
the whole; pour some pfrifJue'IJ,J; sauce (No. 23), over the entree, and 
serve. 

1043. QUAlLS, A LA FINANCIERE. 

RDfOVB the bones entirely from eight fat quails, reserve the livers, 
and add to them half a pound of fat livers of fowl, with which prepare 
some force-meat (No. 249), and stuff the quails with part of this; they 
must then be trussed in the usual manner, and placed in a BtcWpan with 
thin layers of fat bacon under them, a garnished faggot of parsley in the 
centre, alld covered with layers of fat bacon; moisten with some wine 
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mirepoix (No. 236), and braize them gently for about three-quarters 
of an hour. Prepare a rich fi1Ulnciere ragout (No. ] 88), the sauce of 
which must be finished with some of the liquor in which the quails have 
been braized. When about to send to table, warm the quails, drain and 
dish them up, garnish the centre with the financibe, pour some of the 
sauce round the entree, and serve. 

1044. QUAILS, A LA ROYALE. 
BONB eight quails, then stuff them with some q~nelle force

meat, and truss them in the usual manner; place them in a stewpan 
with some sliced carrot, an onion, 
two cloves, and a garnished faggot 
of parsley; moisten with a pint of 
white broth, cover with a round of 
buttered paper, put the lid on, and 
set them to braize very gently by 
the side of a stove-fire for about 
three-quartera of an hour; then 
allow them partially to cool in their 
own liquor, after which they must 
be taken out and placed upon a 
dish in the larder to become cold; 
the strings should then be removed, and the quails entirely covered with a 
coating ofd'Uxelle8 sauce (No. ]6); when this has become firmly set 
by cooling, roll them in bread-crumbs, afterwards dip them in beaten 
egg, and bread-crumb them over again. When about to send to table, 
place the quails upon the wire-lining of a frying-pan. and immerse them in 
plenty of clean hog's-lard made quite hot for the purpose; fry them of 
a light brown colour, then drain and dish them up on a border of qumelle 
force-meat previously turned out on the dish; fill the centre with a 
white Toulouuragout (No. 187), place a d!lCorated minion fillet of 
chicken between each quail, pour some allemande sauce round the base of 
the entree, and serve. 

1045. CUTLETS OF QUAILS, A LA MARECHALE. 

SPLIT the quails into halves, remove the breast, pinion, and part of the 
back-bones, leaving the leg entire, which must be passed through the skin 
of the thigh to give them the appearance of cutlets; flatten them slightly 
with a small bat, season with pepper and salt, then mask them over 
withathin coating of allemande sauce (No. 7), and bread-crumb them twice 
upon this; once after being dipped in beaten egg, and then in clarified 
butter: pat them into shape with the blade of a knife, and place them in 
neat order in a sautapan with some clarified butter. Fry the cutlets of 
a light colour over a rather brisk fire; when done, drain and glaze 
them lightly, and dish them up in the same way as other cutlets; fill the 
centre with either a macUoine of vegetables (No. 143), or scollops of 
cucumbers, stewed peaa, asparagus-peas, or a puree of artichokes; pour 
some half-glaze, or a little IUprble sauce, round the entrie, and serve. 

1046. CUTLETS OF QUAILS, A LA BORDELAISE. 

TRIM the quails into cutlets in the same way as directed in the forego
ing case, season them with pepper and salt, and place them in a sautapan 
with a little clarified butter; fry them over a brisk fire, and as soon as 
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they have aequired a light colour on both aidea, pour oft' all the grea&e. 
add a spoonful of glaze, and toss them in it over the fire; then dish 
them up in a close circle with the lege UppennOlt, fill the centre with 
acollopa of truftles and mushrooms, pour IOIDe bordelaVe sauce (No. 57) 
over the cutlets, and serve. 

1047. FILLETS OF QUAlLS, A LA. TALLEYRAND. 

FILLBT eight quails, and with the carcaaaea make lOme euence (No. 
218); trim the fillets, and stick a short bone (reaened from the legs) into 
them, to imitate cutlets; then place them in a sautapan with lOme clari
fied butter. Prepare sixteen fried crotIto1u of bread cut in the shape aod 
size of the fillets, and fill these with lOme jafY'A made from the quails' 
livers; prepare allO lOme scollopa of fat livers, truffles and mushrooms. 
and put them into a smallstewpan with a little allt:m.awk sauce (No.7) ; 
finish lOme ,uprhM sauce (No. 88) by incorporating therein the reduced 
essence of quails. and keep it in a small hai1H1&arie. Just before sending 
to table, simmer the fillets over a moderate stove-fire, and when done. 
pour off all the grease, add a little of the 1IUprhn.e .. uee, toll the fillets in 
it, and dish them up as follows:-

First, place eight of the crouton, (previousll warmed in the oven). at 
the bottom of the dish, so that the points meet m the centre; then place a 
fillet upon each of these, after which repeat the croutonI, and then place 
the last row of fillets i fill the centre with the scollops, pour the IIUprhM 
sauce over the fillets, and serve. 

1048. FILLETS OF QUAILS, A LA. PARISIONE. 

PRBPARB the fillets and the croutonI as directed in the foregoing case. 
and finish and dish them up in the same way; fill the centre of the 
entree with a Parili4n ragout (No. 203). pour lOme of the sauce over 
the fillets, and sene. 

1049. SCOLLOPS OF QUAILS, WITH TRUFFLES. 

FILLBT eight quails, trim each fillet into two BCollops, and place the 
whole of these in a sautapan with Bome clarified butter; season with a 
little pepper and Balt. and place a round of buttered paper over them. 
Use the carcasses to make some extract or essence with, which when 
done. must be clarified. boiled down to glaze. and incorporated with 
some finished upagnole sauce (No.3). and put into a small hain-marie. 
Simmer the acolloPB over a moderate fire, and as soon as they are 
done, pour off all the butter, and add half the Bauce with about half a 
pound of truffles cut into BCollops; tosa them over the stove-fire for two 
minutes without allowing them to boil; pile them up in the centre of the 
dish, pour the remainder of the sauce over them. garnish the entree with 
a border of potato croqueiteI or jteurom, and Bene. 

1060. SCOLLOPS OF QUAILS, WITH CUCUMBERS. 

TRBSB are prepared in the same manner as the foregoing. When 
about to Bend to table. simmer them over the stove-fire, and when done, 
pour off the butter, add some scollopB of cucumbers (No. 138), and some 
of the essence made from the carcaaBeB boiled down to a glaze; toss 
them over the fire for two minutes, and pile them up in the centre of the 
dish; garniBh the entrk round with a border of croquetteI made with 
the legs, and Bene. 
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ENTREES OF LARKS, 

COMPRISING 

Lark., Il la MiRY/e. Larka, with fine-berM. 
Il la C/UptiaJa. .. with TrufBea, a l' Itulinme. 

1051. LARKS, A LA MINUTE. 
CUT off the legs, and pick out the gizzards with the point of a small 

knife; then place the larks in a deep sautapan previously spread with 
butter; season with pepper and salt, and fry them over a brisk fire until 
they have acquired a brown colour, and are nearly done; all the grease 
must be poured off, and a large gravy-spoonful of ~ sauce, 
half a pottle of mushrooms, a small piece of glaze, a pat of butter, and 
the juice of half a lemon, should then be added; toss them over the 
stove-fire until the whole is well mixed, then dish up the larks with fried 
croutom of bread round them, pour the mushroom. and sauce over the 
entree, and serve. 

1052. LARKS, A LA CHIPOLATA. 

PRBPABB and fry the larks aa directed in the foregoing ease, and when 
done, pour off the grease, and add some cMpolaJ,a ragout (No. 190); tou 
and simmer this over the stove-fire for five minutes, then dish up eight of 
the larks upon aa many small oval croutpn8, place eight more croutom 
on these, and set a like number of lark. upon them; fill the centre 
with the ragout, pour the sauce over the mtree, and serve. 

1053. LARKS, WITH FINE-HERBS. 
TRIIrI the larks and draw the ~zarda, place them in a sautapan with 

a little butter, pepper and salt; try them of a light brown colour over a 
brisk fire, and then add a table-spoonful of chopped mushrooms, an equal 
proportion of parsley, and two shalots also chopped; simmer these with 
the larks for five minutes longer, then add a gravy-spoonful of upagnole 
sauce (No. S), a small piece of glaze, a pat of butter, the juice of half a 
lemon and a little grated nutmeg; toss the whole well together over the 
fire for two minutes, and dish them in a neat pyramidal form, place some 
croutom of fried bread round the mtree, pour the sauce over it, and serve. 

1054. LARKS, WITH TRUFFLES, A L'ITALIENNE. 
FRY these as directed in the foregoing cases, and when they have ac

quired a light brown colour, pour off the grease, add some brown Italian 
sauce (No. 12), half a pottle of mushrooms, and about two ounces of 
truffles cut into scollops; tou the whole together over the fire for five 
minutes, dish up the larks in double roWB, with croutom of bread in be
tween each row, fill the centre with the truftleB and mushroomB, pour the 
sauce over the mtree, and serve. 
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ENTREES OF RABBITS. 

COMPRISING 

Rabbit, a la C1uuseur. Filleta oC Rabbita larded, a la Toulo_.4-". 
.. fried in batter, with Poi-crode 

.. 
" 

sauee. 
ala~ 
a la Pirigwnz. 

., a la MarUMk, &c. 
BlaruptdU of Rabbita, a r Ecarlau. 
Po/petta oC Rabbit, a l'Italierow • 

1055. RABBIT, A LA CllASSEUR. 

CUT up the rabbit into amall joints, as follows :-first, take oft' the hind 
legs even with the loins, then remove the shoulders, split the head into 
halves, and divide the loins into six pieces; trim these neatly without 
waste, and place them in a sautapan with two ounces of clarified butter, 
pepper and salt. Fry them of a light brown colour over a rather brisk fire, 
and add a table-spoonful of chopped fine-herbs, consisting of mushrooms, 
truffle, parsley and shalot; then put the lid on and set the rabbit over a 
slow fire for about ten minutes longer; next pour oft' all the grease, add 
a large gravy-spoonful of ~ sauce, some scollops of mushrooms and 
truffles, two dozen small quenelle8 of rabbit, a small piece of glaze, a 
little nutmeg, and the juice of half a lemon; simmer the whole together 
on the stove-fire for three minutes, then pile up the pieces of rabbit in the 
dish, arrange the ragquf, over this in neat groups, pour the sauce over the 
entm, place some crootom of fried bread round it, and serve. 

1056. RABBIT FRIED IN BATTER, WITH POIVRADE SAUCE. 

CUT the rabbit up as in the foregoing case, and then follow the direc
tions given for dressing chickens in this manner (No. 988). 

1057. RABBITS, A LA BOURGUIGNONNE. 

CUT the rabbits up into small joints, season with pepper and salt, and fry 
them slightly over the fire, without allowing them to acquire much colour, 
adding half a pint of button-onions previously parboiled in water, a very 
little grated nutmeg and half a pottle of mushrooms; t08s these over the 
fire for five minutes, then add a tumblerful of French white wine (Chablis 
or Sauterne), and set this to boil sharply until reduced to half the 
quantity; next, add two large gravy. spoonfuls of 1Jelaute sauce (No. 4-), 
simmer the whole together gently for ten minutes longer, and finish by 
incorporating a leason of four yolks of eggs, the juice of half a lemon, 
and a dessert-spoonful of chopped parboiled parsley ; dish up the pieces of 
rabbit in a pyramidal form, garnish the entr~e with the onions, &e. placed 
in groups round the base, pour the sauce over it, and serve. 

1058. RABBITS, A LA PERIGUEUX. 

CUT these up. and fry them with a little butter of a light brown colour ; 
pour oft' the grease, add some p~ sauce (No. 23), four ounces of 
truffles cut into scollops, and two dozen smallquenellu of rabbit, and sim
mer the whole together over the stove-fire for five minutes; dish up the 
entr~e with croutOll~ round it, garnish with the ragout, pour the sauce over 
it, and serve • 
..... 
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1069. FILLETS OF RABBITS LARDED, A LA TOULOUSE. 

FILLBT four or six rabbits (according to the number of guests) j trim 
the fillets and lard two-thirds of each-beginning at the thick end j 
then place them in a circular row, all curved in the same direction, 
in a sautapan, the bottom of which should be lined with thin layers of fat 
bacon. About twenty minutes before sending to table pour a little 
strong COfIIOmtne or thin half-glaze to the fillets, place a round piece of 
buttered paper upon them, and set them in the oven to simmer for ten 
minutes j then remove the paper, dry the larding and glaze it, frequently 
basting the fillets with their own glaze; next, drain them upon a napkin, 
trim and dish them up in a close circle, fill the centre with ragout 
d lG Tor.dowe (No. 187), pour some of the sauce round the base, glaze the 
larding of the fillets, and serve. 

Note.-Fillets of rabbits larded, may also be garnished with either a 
ragout d la Paririenne, or d la financiere ; with small quenella, acollops of 
truffles, of mushrooms, or of cucumbers; and with any kind of dressed 
vegetables, or purk&. 

1060. FILLETS OF RABBITS, A LA MARECHALE. 

FILLBT four rabbits, slightly flatten, and then trim the fillets, making 
an incision round the interior part of them j fill this with some tl U:x:ella 
sauce (No. 16); mask them over with a thin coating of alkmande 
sauce, and when this has become firmly set by cooling, breadcrumb them 
twice: once dipped in beaten egg, and then after being sprinkled over 
with clarified butter; broil the fillets over a clear fire of moderate heat, 
with a Bheet of oiled paper placed upon the gridiron j when done of a light 
colour on both sides, dish them up in a close circle, fill the centre with 
scollops of the kidneys and inner fillets, mixed with trutBes and mush
rooms, and toBsed in a little allemande sauce j glaze the fillets, pour some 
bright tqxzgnou sauce, worked with eBBence made fIom the can:aaaea, 
round the base of the entree, and serve. 

Note.-Theae fillets may also be served with some bright aspic, with 
cucumbers, a puree of celery, or white Italian sauce. 

1061. BLANQUETTE OF RABBITS, A L'ECARLATE. 

FILLET three rabbits, cut oft' the hind quarters, place them upon an iron 
skewer j lay this upon a large sheet of thickly buttered paper, aeaaon with 
pepper and salt, and strew upon it some thinly sliced carrot, an onion, 
parsley, thyme, and bayleaf j wrap the paper round them, and then tie 
the akewer upon a spit, and roast them before the fire for about twenty 
minutes j then take them up on a dish, and leave them in the paper till 
they have become cold j the meat must next be peeled oft', cut into small 
dice, and made up into croqtU!!ttu (No. 1020). Trim the fillets, and place 
them in a sautapan with a little clarified butter, pepper and salt, and sim
mer them in the oven or over a Blow fire for about ten minutes, without 
allowing them to acquire any colour j then drain them, and cut them into 
sloping scollops j put these into a Btewpan with one-third of their pro
portion of scollops of red tongue and some mushrooms; add two gravy
spoonfuls of allemande sauce (No.7), warm the blanquette, gently toaBing 
it over the fire, and dish it up in the form of a dome; garnish it round with 
the croquettu, previously fried, mask the blanquette with a spoonful of 
the sauce, and serve. 

y 
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Ion. POLPETTIS OF RABBITS, A L'ITALIENNB. 

RoA8'J' two rabbits, and when they are cold, cut oft' all the meat and 
chop it up fine; put thia into a atewpan with a table-cpoonful of chopped 
muahrooma, an equal proportion of panley and two ahalota, alIo chopped. 
four ouncee of grated Panneean eheeIe, a little grated nutmeg. and two 
gravy-spoonfula of reduced fItImJJllauce; stir these together oftr the fire 
until well mixed, then add the yolb of four eggs, and spread the pre
paration out in a square, about half an inch thick, upon an earthen diah: 
when this baa become cold, atamp the Poltpeltea out with a eircular 
tin cutter about an inch and a half in diameter ; breadcrumb them twice 
in the uauaI mann~! place them in a Il&Utapan with Bome elarified butter. 
and fiy them of a ligbt colour over a brilk fire; when done. drain them 
upon a napkin, diah them up in double circular rowa. pour aome brown 
Italian aauce under them, and aerve. 

Note.-Beaides the foregoing methoda of dreaaing rabbita for ertlria, 
they may aIao be aerved in alm08t every variety of form in which 
cbickena or fowIa (previously cut up into amall jointa) are directed to be 
prepared; pvta, minces, ICIlpimnl, and every kind of qtumella and 6oK
dim, may allO be made with rabbits; for which consult thOle articles, in 
that part of the work treating of ent'" of chickens and fowIa, and 
proceed in the I&IIle manner. 

ENTREES OF HARE, 

COIiPaIllING 

Filleu of Hare, larded, with Poifwatle 
aace. .. .fa~. 

to .r.AU-.d .. 
Cut1ete ofHue,a fa P~. 

Cutlets of II-. a r~ ..... 
Sconops of Harr, with FiDe·Herb&. 

.. • fa Pcn,,-.,. 
a"" of Hare, with Maahrooma. 

1063. FILLETS OF HARE LARDED, WITH POIVRADE SAUCE. 

b the hares used for this purpoae are full grown, three will suffice; 
they mast be filletted, and each fillet aplit into halvea ; these should be trim
med and larded, and placed in a curve at the bottom of a Il&Utapan linei 
with thin layers of fat bacon. Moisten with some mi~(No. 286), place 
a round of buttered paper upon the filleta, and set them in the oven to aim
mer for twenty minutea, frequently basting them with their own liquor; 
when they are nearly done, remove the paper. dry the larding and glaze 
it ; drain the fillets upon a napkin, trim and dish them up in a clOM 
circle, pour some poiwade, tornata. or Italian sauce under them. and serve. 

Note.-Theae filletamay also be garnished in the same way aa directed 
for fiDet. of rabbits . 
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1004. PILLETS OF HARES, A LA CHASSEUR. 

PRBPABB the fillets and place them in a sautapan as directed in the 
foregoing case. Use the careasaes for making some extract, or !II/mel, 
reserve the hind quarters, run them on a large iron skewer, place them on 
a large sheet of paper thickly buttered, season with pepper and salt, and 
strew over them some thinly sliced carrot and onion, parsley, bay leaf and 
thyme; wrap the paper round the legs, and fasten the skewer on the spit 
with string, then roast them before the fire for about half-an-hour bast
ing them frequently. When done pare off all the meat, chop it very fine, 
and pound it in a mortar with a pat ofbutter and a spoonful of upagnole 
sauce; rub it through a fine wire sieve or a tammy, and put the puree 
into a small atewpan. When about to send to table, bmize and glaze 
the fillets as directed in the foregoing cue, dish them up in a close circle, 
fill the centre with the puree, pour round the base of the tmtr&, and mask 
the puree with some bright e6fKI!l"MU sauce worked with the fvmet; glaze 
the larding of the fillets, and serve. 

1066. FILLETS OP HARE, A L'.A.LLEHANDlI:. 

LARD the fillets as in the foregoing cases, steep them in some marinade 
(No. 2S40) for aix houn at least; drain and put them in a sautapan lined 
with thin layers of fat bacon, moisten with some wine mirepoiz, braize 
and glaze them in the usual manner, and when done, dish them up in a 
close circle; fill the centre with large prunes stewed in red wine with a 
unall stick of cinnamon, pour some cherry sauce d la Victoria (No.6') 
round the base, place a border of qumellu of potatoes (No. SU) round 
the rnk&, and serve. 

1066. CUTLETS OP HARE, A LA PORTUGUAISE. 

FILLET three hares, cut each fillet &CIOB8 into halves, flatten these 
alightly with a bat, trim them into the shape of cutlets, and scrape some 
of the ribs to resemble cutlet bones; aeasnn with a little pepper and salt, 
mask them over with a thin coating of alkmande sauce, and breadcrumb 
the cutlets twice: once dipped in beaten egg, and afterwards sprinkled 
with clarified butter ; pat them gently into shape, and place them in a sau
tapan with clarified butter. When about to send to table, fry the cutlets 
of a light colour, drain, glaze and dish them up in a close circle, fill the 
centre with 'yams previously cut into the form of olives. and fried in 
butter; pour some Portuguese sauce (No. 59) round the base, and 
se"e. 

1067. CUTLETS OF HARE, A L'ANCIENNE. 

TIIB8B must be trimmed as directed in the foregoing case, and placed. in 
• buttered sautapan without being breadcrumbed; then season with pepper 
and salt, pour a little clarified butter over them, and with half the hind quar
ters make some puree in the usual way-keeping this rather thick. Use the 
carcasaea to make some fvmet with, to be worked into some t8~ lauce 
for the entr&. Cut as many C'I'01ItOnI of bread as there are cutlets, and 
of the same shape; draw the point of a amalllmife round the inaide of the 
edge of the croutons, and when thy are fried of a light colour, remove the 
inner piece, fill the cavities of the croutonI with the pur~e, and place 
them in a sautapan with a round of buttered paper upon them. Just 
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before dinner time, timmer the cutlets over a gentle fire. for about five 
minutes, turn them over when done on the under side, and allow them to 
remain two minutes longer; pour oft" the butter, add a little glaze and a 
spoonful of the sauce, tOBl them in this, and dish them up in a close circle; 
placing one of the crouIonI (previously warmed) in between each cutlet; 
fill the centre with scollopa of the kidneys and small fillets, truftles and 
mushrooms tossed in a little of the sauce, pour the sauce round the base of 
the entree, and serve. 

1068. SCOLLOPS OF HARE, WITH FINE-HEKBS. 

CUT the fillets of three hares into scollops, flatten them slightly with the 
handle of a knife dipped in water, trim them neatly and place them in a 
sautapan with clarified butter, season with pepper and salt, and fry them 
on both sides over a brisk fire for about five minutes; pour off the butter, 
add some fine-herbs sauce (No. 14) and half a pottle of mushrooms; 
simmer the scollopa over the fire for two minutes, pile them up in the 
centre of the dish, pour the sauce over them, garnish round with cro
quettu, made with the hind quarters as in (No. lotO), and 88"e. 

1069. SCOLLOPS or HARE, A LA PERIGUEUX. 

PBBPARB the scollopa and fry them as directed in the foregoing case; 
pour oft" the butter, add some pb-~ sauce (No. is) and BOme scol
lops of trufBes; simmer them over the stove-fire for three minutes, dish 
them up in the form of a dome, garnish round with croqu«tu in the 
form of pears, and serve. 

Note.-Seollopa of hares may also be finished with the following 
sauces: - PoivradA, Italian, tomata, Madeira, uJX11J1l-Ole, and bourgtci
gnotte i in either case scollops of tru1Bea, tongue, or mushrooms, may be 
added. 

10'70. CIVET OF HARE, WITH MUSHROOMS. 

CUT the hare into small joints, then parboil one pound of streaky 
bacon, and cut it into square pieces the size of small walnuts; fry thele 
in a stewpan until they acquire a light brown colour, then take them out 
on a plate, and fry the pieces of hare brown also. Next, shake a handful of 
flour over them, and toss them over the fire for three minutes; add 
the fried baoon, a pottle of mushrooms, an onion stuck with four cloves. 
a carrot, and a garnished faggot of parsley; season with pepper and salt, 
moisten with a pint of Port wine, and a quart of good broth, stir the 
ci_ on the fire till it boils, and then remove it to the side that it may 
clarify itself by gentle ebullition. Fry half a pint of button-onioDB in a 
small stewpan with a little butter, for five minutes, and when the ci_ 
has boiled about half an hour, throw these in; as soon as the pieces of 
hare berome tender, remove the scum and grease from the surface, take 
out the onion. carrot, and faggot; and if there appears to be too much 
sauce, pour it into another stewpan, and reduce it by boiling, stirring it 
with a wooden spoon to p'revent its burning, then pass it through a 
tammy upon the ci-. Pile up the pieces of hare in the centre of the 
dish, and garnish round with the mushrooms, Ac.; pour the lauce over it. 
place a dozen croutoM of fried bread cut in the shape of a heart round 
the base, and 88"e. 

LBVUIITII may be dressed in the same manner as rabbits, when cut 
up into small joints. 

Digitized by Google 



325 

ENTREES OF PHEASANTS, 

COIIPIU8JNO 

.s..z..u of Ph_to a 14 &.~ 
It a 14 Bruilietnte. 
" a14p4~ 
.. aI4~. 

8collopl of Ph_t, a la Rit:Ite& .. 
.. a 14 Victoria. 
" alaPakrrM. 

1071. SALHIS OF PHEASANT, A LA BOURGUIGNOTTE. 

RoAST the pheasant, let it become cold, and then cut it up aa 
follows:-First, remove the legs, then cut oft' the fillets with the pinion
bones adhering thereto, separate the breast from the back, trim them 
both, cut them crosswise into halves, and place all the pieces in a stewpan. 
Next, chop up the trimmings and put them into a atewpan with three 
malots sliced up, a Bmall bay-leaf and sprig of thyme, a few pepper
coms, a blade of mace, and a pat of butter; rr, these over a stove-fire 
until they are alightly browned, moisten them WIth half a pint of Claret 
or Burgundy, and set the whole to boil upon the atove until reduced to 
half the quantity; then add half a pint of white comomme, and after the 
j'umet baa aimmered by the side of the atove for a quarter of an hour, 
pass it through a sieve into a ate,vpan containing aufficient upagnole 
aauce for the entree, and work it in the usual manner (by clarifying and 
reducing it), then pass it through a tammy into a basin. Pour one-third 
of the aauce over the pheasant and put the remainder into a bain-maN 
containing some button-mushrooma, small trufflea, glazed button-oniona, 
and about twenty very small qumeUu. When about to send to table, 
wann the members of pheasant without allowing them to boil; dish them 
up, first placing the pieces of back, then the legs, and the filleta, sur
mounting the whole with the breast ; garnish the Balmu with the ragout 
disposed in groups round the base, place some heart-ahaped croutons 
between these, pour the remainder of the aauce over the mtrk, and 
se"e. 

1072. SALHIS OF PHEASANT, A LA BRESILIENNE. 

ROAST the pheasant, and afterwarda cut it up into amall jointa as in 
the foregoing case. Make a little farce with four pheasants' livers (or 
these failing, fowla' livera may be aubstituted), and use thia to fill eignt 
heart-shaped croutom of fried bread. Chop the trimmings and put them 
into a stewpan with two cloves of garlic, some chopped mushrooma, 
a blade of mace, bay-leaf, sprig of thyme, twelve pepper-coma, and a tea
spoonful of the powder of sweet red pimento, four ounces of lean 
ham, and a good table-spoonful of aalad-oil; fly these over a moderate 
atove-fire for five minutes, then add aix ripe tomataa, and after these in
gredients have been stirred over the fire until the tomataa are melted, 
pour in half a tumblerful of Madeira; boil this down to half its quan
tity, add half a pint of comomrM, allow the jumet to boil gently 
for twenty minutes, and pus it through a tammy with preBBure into 
a atewpan containing a amaliladleful of e8pO{J'llOk sauce; work this in the 
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usual manner and pass it through the tammy into a-basin; add one-third 
to the pieces of pheasant, and pour the remainder into a bain-marie eon
taining BOme button-mushrooms and small trufBes. Dish up the pheasant 
as usual, place the croutom (warmed in the oven and glazed), round 
the Itdmil, garnish with the NIf}OUt and sauce, and serve. 

10'73. SALMIS OF PHEASANTS, A LA PAYSANNE. 

RoAST the pheasant, just before dinner, with BOme croutorlI of toast 
placed under it, cut it up into small joints and dish them up im
mediately.; place the croutom of t088t round the Itdmil, and pour the 
following sauce over it. Chop three ahalota, BOme parsley and mush
rooms, put these into a stewpan with a desBert-spoonful of oil, thyme 
and bay-leaf, and a little cayenne pepper.; fry these ingredients over 
a moderate fire for be minutes, add two glasses of wbite wine, a small 
piece of glaze and half a pint of good ~ j boil the sauce briskly 
until reduced to half its original quantity, then add the juice of half a 
lemon, and use it .. directed. 

1074. 8ALlIIS or PHEASANT, A LA CHASSEUR. 

RoAST two young hen pheasants, cut them up as usual, and put the 
filletB, the pieces of the breasts and backs into a stewpan j using the 
legs to make BOme pum with. Prepare the .almil sauce (No. 108), 
with four ahalotl and Bome parsley, chopped and parboiled, which 
are to be added, together with the juice of half a lemon when send
ing to table. Warm the Ialmi. in the sauce, dish it up in a pyra
midal form, garnillh it round with a .dozen small round crotutadu of fried 
bread, about an inch and a half high, and the llame in diameter, filled 
with the purie; pour the lauce over the entfie, and serve. 

]0'76. SCOLLOPS OF PHEASANTS, A LA RICHELIEU. 

FILLBT two pheasants, pare away the linews without trimming. and 
simmer the fillets in a sautapan with a little butter, pepper and salt; 
then cut them into BCollopa. and put these into a stewpan with BOme 
Ru:~lieu ragout (No. 207). Just before sending to table, warm the 
aeollopa without letting them boil.; diah them up, garnish round with 
croquettu made with the legs, and serve. 

1076. SCOLLOPS or PHEtsANTS, A LA VICTORIA. 

FILLET two young pheasants, and prepare the aeollopa as directed 
in the foregoing case. Make some pur~e with the legs; thia must 
be kept Itiff, and mixed with one-third of its quantity of reduced al
lnnande, then spread out half an inch in tbickneu upon a dish. and when 
cold, cut into small heart-shaped croquettu and bread-crumbed in the usual 
manner. Use the earcaaaes to make BOme euence with, which, after be
ing reduced to. glaze, muat be mixed with BOme m",.". sauce (No. 38). 
and poured on the BCollopa. Ten minutes before sending to table, fry 
the croqt.&eCteI of purh. dish up the aeollopa in the form of a dome, place 
the croqueUeI in a close circle round the emr«, and serve. 

1077. SCOLLOPS or PHEASANTS, A LA PALERIlE. 

PSBPARB some ICOllopi with the fillets of two hen pheasants, use the 
leg. to make 80mepolpeUu with (No. 1062). finish 8Omepoivrade sauce 
(No. 29) with the euence made from the carcasaea, and pour this to the 
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scollops, and add to theBe some scoUoped tongue. mushrooms, and truftlea. 
Prepare also a dozen small cro'IIIItada of nouillu (No. l!66), fry them 
of a light yellow colour, empty them, and fill them with the puree; dish 
up the scollops, place the cro'IIIItada round the entree, and serve. 

D oU.-Fillets of full.grown pheasants are too large to dreaa for entree.; 
but when young pheasants are used for such a purpose, the fillets may 
be treated according to the various methods directed for dreuing fillets of 
fowls. 

For the preparation of houdim and qutneUu of pheasant, follow the 
directiona given for making boudim and quenelle& of fowl. 

ENTREES OF PARTRIDGES, 

OOMPIU8lNG 

Sal",u of PartridgeI, a 14 Fittaflllim. 
" a 14 Pror>mofdls. 
" a 14 Perigarcl. 
.. with Mushroom .. &C. 

Fille&. of Partridgea, a 14 Lucall ... 

Fille&. of Panridpa, a r ..4 ........... 
.. a 14 ParUifttttJ. 

Scollope of Partridges, with Truffle •• 
" with FiDe-Herb., iD -. 

" 
a 14 PriIu:e ..4lhert. 

uno. SALMIS OF PARTRIDGES, A LA FINANCIERE. 

TauBB three partridges, run them upon an iron skewer, wrap them 
round with a large sheet of buttered paper, faBten the skewer upon a spit 
with string, and roast the partridges before a moderate fire for about five 
and twenty miutes; then take them up, place them on their breast in 
a dish, without removing the paper, and when cold, cut them up into 
small joints: fint taking oft' the legs, next the fillets with the pinion
bones left on, then dividing the breast and back, and trimming theBe 
whole; place theBe joints in a stewpan, beginning with the pieces ofbreasta, 
the fillets, and then the legs and back. Make some euence with the trim
mings, to be UBed for working the sauce with; pour a little of this to the 
pieces of partridges, and warm them without boiling; dish them up with 
the inferior joints under, garnish the B<UlI&U with a financiere ragout (No. 
188) finished with the essence, place a dozen heart-shaped CTOUtonI of lried 
bread round the entree, and se"e. 

10'79. SALMIS OF PARTRIDGES, A LA PROVEN~ALE. 

RoAST, cut up, and trim the partridges as in the foregoing case; chop 
the trimmings, and put them into a small stewpan with three shalots, a 
clove of garlic, bay-leaf and thyme, a few pepper-corns, and a amaU 
blade of mace, two ounces of chopped lean of ham, and two table-spoon
fuls of salad oil; fry these ingredients over a moderate fire for five mi
nutee, and then add half a pint of French white wine. Boil this until re
duced to half its original quantity, then add half a pint of good comom~ 
and a ladleful of upagnok sauce (No.3), stir the sauce over the fire till it 
boils, then remove it to the side to clarify by gentle ebullition; after 
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a quarter of an hour's simmering, remove the grease and skum, paaa the 
same through a tammy, and boil it down over a brisk stove-fire; then 
incorporate a small piece of anchovy butter and the juice of half a lemon, 
and paaa it again through a tammy into a basin; pour one-third to the 
partridges, and put the remainder into a bain-mane containing BOme scol
lops of truffles and mushrooms. When about to send to table, warm the 
80lmis without boiling, dish it up in the usual order, mask it with the ra
gw.t and sauce, garnish round with glazed crouton.I, and serve. 

1080. BALMIS OF PARTRIDGES, A LA PERIGORD. 

PUPAU the partridges as before directed. chop the trimmings and uae 
them to make the sauce as directed in (No. 1078). Cutoutadozen small 
heart· shaped croutom of bread about a quarter of an inch thick, make 
an incision round the inside ofthe edges, fry them in butter, empty them, 
and then fill the cavities with BOme puree oftrufflea (No. 121) j warm 
the 80lmis with a little of the sauce, and dish it up BO as to fonn a well in 
the centre j place six of the croutom round the top of the entrh, fill the 
centre with small quenellu of partridges, pour the sauce over the lalmis, 
garnish the base with the remainder of the croutom, and serve. 

1081. SALMIS OF PARTRIDGES, WITH MUSHROOMS. 

RoAST and trim the partridges as usual, use the trimmings to make 
the sauce (No. 10), then, pour it to the partridges, and add BOme but
ton-mushrooms or truffles; warm the 8Olmis, dish it up in a pyramidal 
fonn, pour the sauce over it, garnish with croutonl, and serve. 

1082. FILLETS OF PARTRIDGES, A LA LUCULLUS. 

FILLET four young partridges, trim the large fillets and place them in 
a sautapan with some clarified butter j season with a little II&1t, and 
place a round of buttered paper upon them; remove the sinew from the 
minion fillets without tearing them, trim them neatly, and place them 
in a small sautapan spread with butter; dip a BOt\ paste-brush 
in some beaten white of egg, and pass it over their surface, and then de
corate them with black truffles. At\er this is completed, mask them with 
clarified butter, and place some very thin la.yers of fat bacon upon them. 
Uaethecarcaases to make BOmefumet, which must be boiled down to half 
glaze, and part of it incorporated with some white purh of mushrooms .. 
(No. 122) j place the fillets on the stove-fire for five minutes, then 
turn them over, and when done on both sides,-without having acquired 
any colour, drain oft' the butter, add a little of the pur~e of mushrooms, 
t088 the fillets over the fire for a minute, and dish them up with a heart
shaped crouton of fried bread between each; sauce the fillets with the 
pur~eJ place the decorated fillets (previously simmered in the oven for 
about five minutes) across the croutonl, fill the centre with acollops of 
truffles, pour the sauce or pur~e round the base, and serve. 

1083. FILLETS OF PARTRIDGES, A LA PRINCE ALBERT. 

FILLBT four young red.legged partridges, leaving the pinion bones on 
the fillets j trim these, neatly, lard them closely, and place them in a 
sautapan lined with thin layers of fat bacon j moisten with some white 
wine mirepoiz (No. 286), place a roWld of paper upon them, and braize 

, Tltia purl. moat be of the c:onaiatenc), and colour of .1Ipri_ IaUCC. 
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the fillets over a moderate fire or in the oven. and when they are nearly 
done. glaze them nicely. Dish them up in a close circle. with a decorated 
minion fillet between each; fill the centre with a ragout of crayfish tails 
tOBBed in a little partridge glaze with some lobster coral; pour some 
allemande sauce mixed with some fumet of partridges round the entree. 
and serve. 

1084. FILLETS OF PARTRIDGES, A L' ANCIENNE. 

RUN an iron skewer through four young partridges, place them on a 
double sheet of thickll-buttered paper. cover them with some reduced 
mirepoiz (No. !S6), Wlth the vegetables left in it; wrap the paper round. 
fasten them on a spit, and roast them before a brisk fire for about half 
an hour; then, take them up on a dish, and set them to cool without 
removing the paper. Cut the fillets out of the partridges, remove the 
akins, and trim them neatly without waste; place them in a sautapan 
with a little half-glaze made with the carcasses. Make some puree with 
the meat from the legs, and use the gravy that runs from the birds after 
roasting, to moisten it with. Wann the fillets without boiling, dish 
them up with a heart-shaped crouton of fried bread between each, fill the 
centre with the puree, pour some Ialmi8 sauce (No. 11) over the entrk, 
and serve. 

1086. FILLETS OF PARTRIDGES, A LA. PARISIENNE. 

TRIll the'fillets of four young partridges. mask them over with a coating 
of alkmcmde sauce (No.7). dip them in beaten eggs, and bread~rumb 
them; then, sprinkle them over with clarified butter, and bread~mb 
them again: pat them gently into shape, and place them in a circular 
order in a sautapan with some clarified butter. OO'TlJ.iles the minion fillets 
with black truffles, lay them in a buttered sautapan in the form of 
crescents, and cover them with clarified butter. Fry the large fillets of a 
bright yellow colour, drain them on a napkin, glaze them slightly, and 
dish them up with a circular scollop of red tongue between each; fill the 
centre with some Parisian ragout (No. 208). place the minion fillets 
round this. pour some of the sauce round the base, and serve. 

1086. SCOLLOPS OF PARTRIDGES, WITH TRUFFLES. 

FILLBT the partridges, remove the sinews from the fillets and place 
them in a sautapan with some clarified butter; season with a little salt, 
and simmer them in the oven or over a stove-fire for five minutes i then, 
turn them over, and when done on both sides. drain them upon a napkin 
and cut them into scollops; place these in a stewpan with four ounces of 
truffles (previously simmered with a small piece of butter and glaze), and 
to these add some Mpagnole sauce worked with a fumet made from the 
carcasses. Wann the scollops without boiling, dish them up in the form 
of a dome, garnish round with some C1'OI]Udte8 made with the legs; 
or, the minion fillets may be reserved, and when decorated or fried in 
batter, used to place round the scollops. 

1087. SCOLLOPS OF PARTRIDGER, IN CASES. 

FILLBT three young partridges, cut the fillets into small scollops, and 
place them neatly in a large sautapan with two small pats of very fresh 
butter merely melted in the sautapan without being clarified; season 
with minionette-pepper, salt, and nutmeg, chopped mushrooms, parsley, 
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truftlee, and two Ihalotl; simmer the ICOllopa briUly over the stove-fire, 
and when done, add two large gravy -Ipoonful. of tJIfHI!IfUIk IIIWCe 

worked with some jum.et or extract (made from the careaases), and the 
juice of half a lemon; ton the whole together over the fire for a few 
minutes, and fill eight or ten small pleated circular, or heart-Ihaped, 
paper cases that have been oiled and baked in the oven for five minutes 
to make the paper firmer. Place the caaea upon a baking sheet lined 
with clean paper, and lay a thin circular layer of fat bacon upon 
each caae. Twenty minutes before sending to table, put the cases 
of aeollopa in the oven to be warmed through, then dish them up, pour a 
little of the same _uce in each, and serve. 

Nok.-&ollopa of partridges may be dreaaed as directed for aeollopa of 
pheasants; fillets may also be sened in every variety of form directed 
for the treatment of fillets of fowls. 

1088. CUTLETS or PARTRIDGES, A L' ALGERIENNE. 

SPLIT four young partridges into halves; remove the breast and back· 
bones, and paas the legs through the skin of the thighs, so as to give 
them the form of cutlets; trim them without waste, and place them in 
circular order in a sautapan with two pats of fresh butter simply melted; 
season with minionette-pepper, salt, and a little nutmeg, and then finish 
them as directed for spring chickens, a faJ,gerienne (No. 981). 

1089. CUTLETS OF PARTRIDGES, A LA. MAITRE D'HOTEL. 

PBBP ARB these as in the foregoing case, then mask them with tI U",u. 
sauce (No. 16), bread-crumb them twice, in the usual manner, pat them 
into shape, and place them in a sautapan with some clarified butter; fry 
them of a bright yellow colour, drain them upon a sheet of paper, glaze 
them slightly, and dish up; pour some maitre d'lWrel sauce (No. 403), 
mixed with a piece of partridge glaze, under them, and serve. 

N ore.-Cutlets of young partridges may also be dressed ala ptYmpa
dour, ala manchak, or ala~!I (see No. 997). 

1090. PUREE OF PARTRIDGES, WITH PLOVER'S EGGS. 

RoUT the partridges, remove the skin, pare oft' all the meat, and use 
the bonea to make some fumet or extract (N o. lU 8); chop the meat 
quite fine, pound it in a mortar with a pat of butter and a spoonful of 
sauce, and rub this through a tammy or a very fine wire sieve. Put the 
pu1·~tJ into a stewpan, add BOrne of the fumd, (boiled down to glaze) 
and if necessary, a little allemantk or bkka:rMl sauce; warm the 
puru with care, to prevent it from becoming rough, which would be the 
case, if allowed to boil; diah it up in a conical form, place BOrne poached 
eggs or plover's eggs (if in season), round the base, with a aeollop of red 
tongue cut in the form of a cock's-comb between each egg; pour a 
little bright upagnole sauce over the puru without masking the eggs, 
and sene. 

1091. MINCED PARTRIDGES, WITH POACHED EGGS. 

TUls entrle is mostly served when there happens to be any roast 
partridges or pheasants in reserve from a previous day's dinner: the 
same remark may in BOrne degree apply to IGlm,,: although it 
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mUit be admitted that a Ialmil made with fresh-roasted game is prefer
able. 

Cut the meat from the birds, either into shreda, or very small thin 
1C01l0ps or dice; add a little pepper and salt, and as much .almil, alU· 
mande, UcAafMl, or 1Uprhn.e sauce, as will suffice to moisten the mince ; 
lOme trufHes, mushrooms or red tongue, cut up in the same manner, may 
also be added if approved at Warm the mince, diah it up, garnish 
it round with poached eggs, or potato croqud;ta, and serve. 

BOUDINS, QUENELLES, AND SOUFFLES OF PARTRIDGES, 

OOIlPR18INO 

Bowdu.. of Panridgea, a la f)'OrGY. 
" , a Ia Prirdaaim. 

Orepiadtu of Partridget, a Ia D'EIIaitIg. 
&ufo " a la Royal .. 

J09'l. BOUDINS OF PARTRIIJGES, A LA D'ORSAY. 

PRBPABB some quet&elle force-meat with thl! fillets of three partridges 
(No. 248). Take two ounces of French truffies, about the same propor
tion of mushrooDls, red tongue, and dre!lsed calrs-udder; cut all these 
into even-shaped and very small dice, and add them together with a 
large spoonful of purlt of mushrooms (No. 122) to the force-meat; mix 
thoroughly, and mould this preparation into three oblong boudim, about 
six inches in length and two inches square: place these upon similar
sized pieces of buttered paper laid on a Btewpan.lid, and slip them off 
into a stewpan containing some boiling broth; allow them merely to 
simmer gently by the side of the stove-fire for about twenty minutes, 
and when done through, drain them upon a napkin, trim them square, 
mask them over with some reduced mprhn.e sauce, place three larded 
minion fillets across each boudin, garnish the mtne with a ragout d la 
pari8im7&e (No. 208), and serve. 

1093. BOUDINS or PARTRIDGES, A PA PRINTANIERE. 

PRBPARB some force-meat with the fillets of three partridRes (No. 2408), 
and mould this into three boudins, as directed in the foregoing case, 
poach them in the same manner, and when done, mask them with some 
pri1ltanim sauce (No.!l) mixed with some partridge glaze: place a 
decorated minion fillet at each end of the botultns, and a larded lamb' .. 
sweetbread in the centre of these; fill the well of the mtne with some 
prawns'-tails tossed in a little glaze and lobster coral, pour some 
pri1ltanit!rc sauce round the base, and serve. 

1094. CREPI~ETTES OF PARTRIDGES, A LA D'ESTAING. 

To the quantity of qutntlle force-meat named in the foregoing article, 
add half that proportion of fat bacon (previously boiled), and four ounces 
of French truffies, both cut into small dice, also a table-spoonful of 
upagnole. and a similar quantity of partridge glaze (in a liquid state), 
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and season with a little cayenne; mix well together, and then drop this 
p reparation in table-spoonfuls upon a slab or table, over which BOme flour 
has been previously sprinkled; mould the ~ into the form or 10 

many eggs, and wrap each of these in a propoitionate-aized piece of 
pig· ... caul; flatten them slightly by pressing upon them with the fingers, 
dip them lin"clarified butter. and fry them over a brisk stove-fire to a 
light colour; drain them upon a napkin, dish them up in a close circle, 
pour BOme half-glaze of partridges mixed with a amaIl pat or butter, 
and:the juice of half a lemon, and serve. 

N ote.-Observe, that the crepifl«ta must be nearly covered with the 
clarified butter, and that they must not be put into the aautapan until it 
is time to fry them.]1 

1095. SOUFFLES OF PARTRIDGES, A LA ROYALE. 

PUPA.U BOme pune of partridges (No. 1090), warm it, then add five 
yolks of eggs, whisk the five whites and mix them in lightly also. Fill 
a dozen small pleated fancy-paper cases with this preparation, paBB a soft 
paste-brush dipped in half glaze over their surfaces, put them on a 
baking-sheet, and bake them in a moderately-heated oven, for about 
twenty minutes; then dish them up on a napkin, and serve. 

These 1OUj/h may be served in lieu of patties, after the fish. 

N ote.- Partridges dreBBed whole are aIao served for etitree., for which 
see removel (No. 7U). 

ENTREES OF WOODCOCKS AND SNIPES, 

COMPRISINU 

Woodcock., " la Filt4rteibe. Salmi6 of Woodcockl, II la M .... 
" " la Perigord. .. .. "laDOfI~. 

Fillets of Woodcocka,,, rA __ . .. " " la &rd«4i& 
" II la perigrlftz. 

1096. WOODCOCKS, A. LA. FINANCIERE. 
TauBB three woodcocks in the usual way, and lard the breasts closely; 
p~ them: in a 8tewpan lined at the bottom with thin layers of fat 
bacon, moisten with BOme wine mirepoiz (No. 286), place a round of 
buttered paper upon them, cover with the lid containing live embers of 
charcoal, and set them to braize gently for about three-quarters of an 
hour over a moderate fire, or in the oven; frequently basting them with 
their own liquor. When the birda are nearly done, remove the lid and 
paper, to dry the larding for a minute or BO, then glaze the woodcocks, 
and drain them upon a plate; remove the strings, and plaCe them in 
the dish with their backs resting upright against a t:rOUIlatk of fried 
bread, about four inches high, and cut in an angular form; place a 
decorated quemlle between each woodcock, a large truffle on the top 
of the cror.utade, and a border of white cock'a-combs round this; garnish 
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the entr~e with a financi8re 1YJf1&Ut (No. 188), glaze the larding, and 
serve. 

109'7. WOODCOCKS, A LA PERIGORD. 

DBA w three fine fat woodcocks, reserving the livers and trail; stuff 
them wit.h the usual preparation of truffles (No. 660), and truss them as 
for roasting; then, run an iron skewer through the birds, and place them 
upon a double sheet of paper thickly spread with butter; cover them with 
sorne reduced mirepoiz (No. 286), having the vegetables left in it; wrap 
the paper round them and secure it with string; tie the woodcocks both 
ends upon a spit, and roast them before a rather brisk fire, for about 
three-quarters of an hour: they must then be taken off the spit, and 
dished up in the form of an angle; fill the centre with small quenelle&, 
pour some pbiguev:e sauce (No. 28) over the woodcocks, place a dozen 
crouI.on8 round the emrie, and serve. 

The above named croutons are thus prepared: Fry the trail, &c., in 
a small stewpan with a little butter, a table-spoonful of chopped mush
rooms, parsley, and half a shalot; season with pepper, salt, and nutmeg, 
and then add a table-spoonful of reduced upagnole sauce (No.8): rub 
this through a tammy, and spread it upon twelve heart-shaped crouton, of 
fried bread. These croutonI should be placed in the oven for three 
minutes, to warm them. 

1098. FILLETS OF WOODCOCKS, A L' ANCIENNE. 

SBB cc Fillets of partridges" (No. 1084). Add the trail to the legs ofthe 
woodcocks; prepare an eBSence with the carcasses, and use this to work 
the sauce; in all other respects proceed in the same manner. 

1000. FILLETS OF WOODcocIdI, A LA PERIGUEUX. 

Trull the fillets of three woodcocks, using the under or minion fillets 
to form three more, by patting them together with the handle of a knife; 
place them in a sautapan with clarified butter, and season with pepper and 
salt. Prepare somejarctJ with the trail, 88 in No. 1097, and spread it 
upon 88 many croutonI of fried bread 88 there are fillets. Simmer the 
fillets over the fire without allowing them to acquire any colour; drain 
oft'the butter, then add a little of the Perigueu:e sauce (No. 28), worked 
with the essence made from the carcasses, t088 the fillets in this, and dish 
them.up in a close circle round a small C1'OUItade of fried bread, cut in 
the mrm of a vase; place one of the crordom (previously warmed in the 
oven for three minutes) between each fillet: fill the C1'OUItatk with some 
purt, of truffles (No. 121), pour the P~ sauce over the fillets, 
and serve. 

1100. SALMIS OF WOODCOCKS, A LA MINUTE. 

ROAST three woodcocks just before dinner-time; cut them up into 
small joints in the usual manner, reserving the trail, which must be made 
into a purh, and spread upon a dozen small heart-shaped crouton,. 
Prepare the sauce 88 directed in No. II, and add it to the woodcocks. 
Warm the &almil without boiling, dish it up in a pyramidal form, and place 
the crouton, round the base ; add a dessert-spoonful of chopped and par
boiled parsley to the sauce, pour it over the emrk, and serve. 
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1101. SALMIS OF WOODCOCKS, A LA BOURGUIGNOTTE. 

RoAST the woodcocks, cut them up, and prepare the crouton, as in 
the foregoing case; make an essence with the trimming&, and add this to a 
Buur!fU:ignotte ragovt (No. J 95). Warm the .umil with a little of the 
I&uce, dish it up, garnish with the ragout and aauC8, place the croutmu 
round the base, and serve. 

1102. SALMIS OF SNIPES, A LA BORDELAlSE. 

RoAST six.fat snipes, Iplit them into halVeI, and prepare a dozen c:rovtou 
with the trail, as directed in No. 1097; diah up the anipea in double cir
cular rowa, fiDt placing a row of croutonI, then lix piecea of snipea upon 
these, and again the croutonl,' cloling with the remainder of the 
snipes: fill the centre with 8 ragovt of button-mUlhrooma, truftles and 
Imall quendleI, pour lOme Bordelaile 1&UC8 (No. 67) over the entrk, and 
serve. 

ENTREES OF WILD FOWL, 

Sal ... of Wild Duck. 
.. of Wiclseon, or Teal. 

Fillets of Widgeon, a la 1JigGrrMU. 

COIIPSJ8JNO 

Filleta of Wiclseon, ala Pr-ral~. 
Widgeoll8, a r ..4~. 
Filleta of Tal, i r..4aglaUe. 

1103. SALMIS OF WILD DUCK. 

RoAST a wild duck before 8 bri8k fire, for about five-and-twenty mi
nutes, 10 that it may retain its gravy; place it on itl breast in 8 dish to 
get cool; then, cut it up into 8mall joints-comprising two fillets, two legs 
with the breast and back, each cut into two pieces-and place the whole 
in a ltewpan. Put the trimminga into a 8teWpan with half a pint of red 
wine, four shalots, 8 sprig of thyme, and 8 bayleaf; the rind of an 
orange, free from pith, the pulp of a lemon, and a little cayenne; boil 
these down to half their original quantity; then add a small ladleful of 
worked etJpognole I&uce (No. S), allow the I&uce to boil, skim it, and 
pass it through 8 tammy on to the pieces of wild duck. When about to 
send to table, warm the ralmil without boiling, dish it .up, pour the 1&UC8 

over it, prnish the entree with eight heart-shaped ~ of fried bread, 
nicely grazed, and serve. 

1104. SALMIS OF WIDGEON, OR TEAL. 

TaUBs three of these for roasting, place them in an earthen dish, and abew 
about them thinly-sliced carrot and onion, parsley, thyme, and bayJear; 
season with minionette-pepper, a little salt, the juice of a lemon, ani a 
gill of I&lad oil, and allow them to Bteep in this flUlriftade for twelve 
hours (time pennitting), frequently turning them over, that they may 
become thoroughly impregnated with its flavour. When about to dress 
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the widgeon, run'them upon an iron skewer, placing the vegetables, 
&c. on their breasts; wrap them round with two sheeta of oiled 
paper, fastened on with string; tie them on the spit at both ends, and 
roast them before a brisk fire for a apace of time proportionate to their 
size, in comparison to wild ducks, observing that they must be roasted 
with the gravy in them j allow them to cool. cut them in the ordinary 
way for Balmis, use the trimmings and the gravy that has run from the 
wild fowl into the dish, to make the sauce with. which is to be prepared as 
directed in No. 28. Pour tho sauce when finished on to the pieces of 
wild fowl, adding some button-mushrooms; warm the Balmv without 
boiling, dish it up in a pyramidal form. garnish with crotdom. pour the 
sauce over it, and serve. 

1105. FILLETS or WILD DUCKS, WIDGEON, OR TEAL, A LA 

BIGARADE. 

PBBPARB these, in the first instance, as directed in the foregoing 
article; spit them, and cover the breasts with their seasoning, wrap 
them up securely with paper, and roast them before a brisk fire j when 
nearly done, remove the paper, &c., and set them closer to the fire, 
that they may acquire a light brown colour. Take them up, and fillet 
them, leaving the pinion-bones on; score. trim, and dish them up at 
once, placing a crouton between each fillet j add the gravy that runs 
from the wild fowl to BOrne Bigarade sauce (No. 38). pour this over the 
fillets, and serve. 

1106. FILLETS OF WILD FOWL, A LA PROVEN<;ALE. 

PREPARE the fillets as above. dish them up in the same manner, pour 
BOrne p~ sauce (No. 25), to which has been added a glass of 
Madeira, over the elUru, and serve. 

1107. WIDGEON, A L' AllERICAINE. 

RoAST these quite plain, basting them frequently with fresh butter 
while roasting: when done, cut them up into small joints, and place 
these in a stewpan with half a pound of red-cummt jelly, the juice of a 
lemon, and two glaaaea of port wine; allow the whole to simmer gently 
over a moderate stove-fire for ten minutes; dish up the entrk with fried 
croutom round it, pour the sauce over the widgeon, and serve. 

1108. FILLETS OF TEAL, A L'ANGLAISE. 

ROAST the teal quite plain j when done, cut the fillets out, acore them 
~ and dish them up with croutom of fried bread j pour BOrne essence 
of orange (No. 171) over the filleta, and serve. . 
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ENTREES OF ORTOLANS AND WHEATEARS, 
COllD'lUlIING 

Ortolan. in cue., with Madeira .. uee. 
" in crollliadu, a fa p~ 

Wheatean in CBIeI, with Fine-Hem.. 

1109. ORTOLANS IN CASES, WITH MADEIRA SAUCE. 

THBSB very delicious birds are a great rarity in England; they are in 
season in September, and are to be had only of first-rate poulterers, who 
mostly import them from Belgium. 

Cut four fat livers of fowls, and an equal quantity of fat bacon, 
into square pieces; first fry the bacon in a sautapan over a brisk 
fire, then add the livers, with aHable-spoonful of fine-herbs, and 
season with pepper, .It, and a little nutmeg; when all this is med 
brown, add to it half ita quantity of PaRada (No. !39), and pound 
the whole together in a mortar until well mised; add three yolks of eggs, 
then mix the above well together by pounding, and take the farce up into 
a basin. Next, cut eight amall oval C'I'OU8tada of bread, just !arr. enough 
to hold an ortolan each, making a alight incision round the inBlde of the 
edge of each cror.utade, and fry them in butter, of a light colour j remove 
the inaide crumb, line them with a thin coating of the farce. place an 
ortolan in each, then put them on a baking-sheet with a little oil, and 
bake them in the oven. When they are done, glaze and dish them up. 
pour over them BOme Madeira sauce (No.8) mixed with a small pat of 
anchovy-butter, and the juice of half a lemon, then serve. 

1110. ORTOLANS IN CROUSTADES, A LA PROVENC1ALE. 

PLACB the ortolans in a sautapan with three table-apoonfuls of salad 
oil, a bruised clove of garlic. some chopped truffles. mushrooms, and 
parsley; season with minionette-pepper, salt, nutmeg. and the juice of a 
lemon j fry them in this over 8 brisk fire for about ten minutes, adding a 
small piece of glaze and a spoonful of ~ sauce when done; t088 
the whole together, aud then put the ortolans into small oval C1"OtUl4tln 
of bread, fried in oil. Pour the fine-herbs over them, and place them 
upon a baking-aheet in the oven for about a quarter of an hour, that they 
may acquire a bright light brown colour; then. dish them up, pour BOrne 
P~ sauce (No. 25) over them, and serve. 

1111. WHEATEARS IN CASES, WITH FINE-HERBS. 

THBSB are in season in August, and are seldom exposed for sale in the 
L9ndon markets; they are more plentiful at Brighton, being chiefly 
caught in that neighbourhood; wheateara are not more than two-thirds of the 
size of larks, but. when in good condition, are BO unctuous as to resemble 
amalilumps of butter, and are esteemed by epicures as very choice eating. 
Cut the legs oft' the wheatears, chop BOrne truffles, mushrooms, and 
one shalot, and fry these in a sautapan with two pats of butter; season 
with pepper and salt, and grated nutmeg; then add a spoonful of sauce, 
two yolks of eggs, the juice of half a lemon, a small piece of anchovy
butter, and a little glaze; place two wheatears in each case (previously 
oiled and baked to stiffen the paper), pour the sauce over them, and bake 
them in the oven upon a sautapan for about a quarter of an hour; pour 
a little bright eapagJlole sauce over them, and serve. 
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FISH ENTREES, 

COIIPlU81NO 

Bolldi .. of Lobster, a la Cardifttll. 
~ .. ala vmpre. 
Bolldiu of \\lIitinga, a la &pt'bM. 
Qun«Ju .. ala Pri-. 
Bolldi .. of Salmon, a l'Italie_. 
QutteIlu " a la Rafliqoll& 
Bla"".". of Sturgeon. 
Scollopi of Stl11'l!9Cln, with tine-herbs. 
Cutleta '0 a la BourguigrwttA. 
Filleta of Salmoa, a l'..4 tITOI'e. 

,; a la Parilu.... 
ci la Mai1llemm. 

Filleta or TurboL 
Filleta of Ournet, with Caper Sauce. 

Filletl of Solea, a la TMppoi-. 
.. ala MaitN d'Aota. 
" a la J' e"itieJme. 
" a la ProrttnfOle. 
" ala Horlq. 
" a la Royale. 

Paupidtu of $olea, a la CardUtal. 
Dolphina of Whitinga, a la ParirieIIM. 
Filleta of Whitinlr', &c. 
Filleta of Trout, a la C'-alim. 

" a la &gertce. 
EpigralllfIWI of Filleta of Trout. 
FiUeta of Perch, &c. 

" of Mackerel 

U12. BOUDINS OF LOBSTER, A LA CARDINAL. 

CHOP the meat of two good-sized lobsters very fine, put this into a 
mortar with the pith, and part of the coral, reserving the remainder for 
the sauce; add two-thirds of its proportion of butter, pound the whole 
thoroughly, and rub the produce through a fine wire sieve upon a plate: 
put the lobster back in the mortar with half its quantity of Panada 
(No. 239), and pound these until well mixed; add three yolks of 
eggs, with pepper, salt and nutmeg, mix thoroughly by pounding, add 
one whole egg, and then try the force-meat, by poaching a small portion 
of it in boiling water: when done, cut it through the middle, and if the 
inside presents a smooth compact surface, take the force-meat up into a 
basin, but if it appears soft and rough, add a little more Panada, and 
another egg ; divide the force-meat into three parts, roU these upon a Blab 
with a little flour into oblong boudim, about six inches in length by two 
inches square; poach them with boiling water in a deep sautapan by the 
stove-fire, for about twenty minutes, tumin~ them over carefully when 
done on one aide; drain them upon a napkm, trim the sides, and mask 
them with some Cardinal sauce (No. 48); place aclOBB them Borne 
small fillets of soles, contiIU with truffles, and dish them up in a trian
gular form; fill the centre with a rcl{/wI. a la Cardinal (No. 200), and 
serve. 

1113. QUENELLES OF LOBSTER, A LA VERTPRE. 

MOULD eighteen table-spoonfuls of qunaellu with some lobster force
meat prepared as directed in the foregoing caae; place them, iu circular 
order, in a sautapan spread with butter, and poach them with boiling 
water, which must be poured upon a stewpan-cover held in a sloping 
direction against the side of the sautapan; put a round of buttered 
paper over the quen.dlu, and set them to simmer gently by the aide of a 
stove-fire for about twenty minutes. When done, drain them upon a napkin, 
Btick Borne thick pieces of the antennm or homB of the lobsters in one end 

z 

Digitized by Google 



338 ENTREES OF FISH. 

of the qllculla, dish them up in close circular order, pour some Y~rlp"; 
sauce (No. 21) over them, fill the centre with picked prawns'-tails, (pre
viousl y warmed in a little glaze and lobster coral), and Bene. 

1114. BOUDINS OF WHITL~GS, A LA St:PRElfE. 

POUND the fillets of four .kinned whitings, and rub them through a fine 
wire sieve; put the produce in a mortar, with two-thirds of its quantity 
of fresh butter, and an equal proportion of bread panada (No. 289); 
pound theIe until well mised, season with pepper, aalt, and nutmeg, 
adding three yolks of eggs, and continue pounding for five minutes, 
then add two whole eggs, and after these have been thoroughly mised in 
by pounding, take the force-meat up into a basin. Previously to using 
the force-meat, add a spoonful of alJ.em4nde or blcIuzmd sauce ; next .bake 
some flour over a slah or table, divide the force-meat with a table-apoon. 
into fourteen equal parts, roU these with the hand dipped in flour into 
small oval Ihapea, and place them immediately in a sautapan spread with 
butter; muk them over with a soft paste-brush dipped in beaten white 
of egg. and decorate them with blaek trufflea. Poach the botulin. with 
boiling water, in the usual manner; when done, drain them upon a 
napkin, and dish them up in a close circle, so as to Ihow the decorated 
part; fin the centre with a ragoul, consisting either of muacles, oysten, 
shrimps, emy-fish, or mushrooms; pour round some IUprhne sauce (No. 
88), finished with some reduced essence made from the bones of the fish, 
and sene. 

1111). QUENELLES OF WHITINGS, A LA PRINCESSE. 

MOULD sixteen quenella in table-spoons, with some force-meat of 
whitinlll prepared as direeted in the above case, mixed with a spoonful 
of pur~e of mushrooma (No. 122); place the ~ in a sautapan 
spread with butter, poach them in the usual manner, and when done, 
drain, and dish them up in close circular order; pour some pri7lCQie sauce 
(No. 45) over the entrle, fin the centre with a ragoul, of soft roes of mac
kerel (No. 199), and Bene. 

11 J6. BOUDINS OF SALMON, A L'ITALIENNE. 

POUND about. one pound of fresh salmon, and pass it through a fine wire 
sieve; then put it again into a mortar with two-third. of its quantity of 
fresh butter, and an equal proportion of bread panada (No. 289); 
pound these thoroughly for about five minutes, season with pepper, aalt, 
and nutmeg, adding three yolks of eggs; mix these well together, then 
add one whole egg, and a .poonful of reduced allemande sauce, continue 
pounding for ten minu~ longer, after which take the force-meat up into a 
basin. Mould four large quemlla with ragout-spoons, and place them in 
a deep sautapan spread with butter; lay a small fillet of sole conti« 
with black truffles round the edge of each fJ1U1Ielle, poach them in the 
usual way. and when done, drain them upon a napkin, then dish them 
upright tpinst a narrow CTOIUtade of fried bread, previously fastened in 
the centre of the dish; place a large emy-fish between each ~lle, 
garniah the top of the crotUtade with BCollops of mushrooms, pour lOme 
white Italian sauce (No. 13) round the entree, and serve. 
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1117. QUENELLES OF SALMON, A LA RAVIGOTTE. 
MOULD a dozen quenella in table-spoons, with some force-meat of 

salmon prepared as directed above; poach them in the ordinary way, 
and when done, drain and dish them up in close circular order; pour 
lOme rattigotte sauce (No. il) over them, fill the centre with scollops of 
whitings tossed in a little allemande sauce, and serve. 

1118. BLANQUETTE OF STURGEON. 
BUIIB about two pounds of sturgeon in BOrne wine mirepoi:e (No. 

286). for about three-quarters of an hour, and set it to cool in its own 
liquor; then drain and cut it up into scollops, and place these in a stewpan 
with BOrne scollops of truffles and button-mushrooms, to which add BOrne 
allemande sauce finished with part of the mirqJtnz reduced for the pur
pose: warm the blanquette, dish it up in the form of a dome, garnish 
round with lobster croqu.ettu, and serve. 

1119. SCOLLOPS OF STURGEON, WITH FINE-HERBS. 
PaocURB about two pounds of sturgeon, place it in an earthen pan, 

strew over it sliced carrot and onion, parsley, bay-leaf, and thyme, and sea
son with minionette-pepper and salt, lemon-juice, and a gill of salad-oil ; 
allow this to remain for a day or two, frequently turning the fish 
over in the seasoning. When about to dreas the sturgeon, drain it upon 
a cloth to absorb all the moisture, and cut it up into heart-shaPed 
or oval scollopa, about the thickness of a quarter of an inch; place these 
in a aautapan with Borne clarified butter, six ounces of scollopB of truffles, 
Borne muahrooma, parsley, and two shalots chopped fine, and season with 
a little cayenne and grated nutmeg; fry the whole on a moderate fire. 
turning the scollops over when lightly browned on one side. When 
they are done, drain off the grease. pour in BOrne finished sturgeon sauce 
(No. 66). t088 the whole together over the fire for three minutes, dish 
the scollopa .up in the form of a dome. garnish round with a border of 
cray-fiah-tails, and Berve. 

1120. CUTLETS OF STURGEON, A LA BOURGUIGNOTTE. 
FIBST steep the sturgeon as directed in the foregoing case. then, cut it 

up into heart-shaped fillets. about the lize and rather thicker than fillets 
of fowlB; stick the claw of a cray-fish into the pointed end of each cutlet, 
and place them in a curved form in a sautapan with some clarified but
ter; season with pepper. salt, nutmeg, and a litt~e lemon-juice. Fry the 
cutletB of a }ij(ht brown colour on both sides; pour off the grease. t088 
them in a littfe glaze. and dish them up in a close circle; fill the centre 
with some bourguignotte ragout (No. 196), pour some of the sauce round 
the base, and serve. 

1121 FILLETS OF SALMON, A L'AURORE. 
CUT about two pounds of salmon into oval fillets; place these in a 

sautapan with BOrne clarified butter, season with pepper, salt, a little 
chopped parsley, and lemon-juice; fry them over the stove-fire. for five 
minutes, pour off nearly all the butter, and then mask each fillet with a 
thin coating of aUemande sauce (No.7); rub eight hard-boiled yolks of eggs 
through a wire sieve, and Ipread thil kind of vermicelli equally over all 
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the fillets; then, Jl8I8 the hot aalamander Qver them to deepen the colour 
of the yolk of egg, diah the fillets up in a close circle, fill the centre with 
a ragout of mushrooms, small qum,ellu, and muscles, tossed in some 
aurora sauce (No. 41), pour some of it round the base, and serve. 

1122. FILLETS OF SALMON, A LA. PARISIENNE. 

CUT these into t.he shape of fillets of fowls, season with a little pepper 
and salt, and mask them over with a coating of reduced allmumde sauce ; 
when this has become cold, bread-erumb them twice over, in the usual 
manner, and put them in a sautapan with some clarified butter; fry 
the fillets over a brisk stove-fire, of a light colour, and when done, drain, 
and dish them up in a close circle; fill the centre with some ragout a 14 
parilienm (No. 205), pour some of the sauce round the base, and serve. 

1123. SALMON CUTLETS, A LA. MAINTUON. 

TRIM the salmon into fillets, as above. and place them in a sautapan 
with Borne clarified butter; season with pepper and salt, grated nutmeg, 
chopped mushrooms, truffles, parsley and two shalots, and fry them over 
a stove-fire for five minutes; then add two gravy-spoonfuls of o.lkwmde 
sallce, (No.7), a small piece of glaze, and the juice of half a lemon; 
simmer the whole together for two minutes longer, and remove them from 
the fire. Cut as many sheets of small note-paper, into the shape of 
hearts, as there are cutlets; oil them over with a paste-brush, place one 
in each, divide the sauce equally, and then fold the edges down all round, 
by neatly and firmly twisting them under in pleats, so as thoroughly to 
prevent the sauce from escaping; place the cutlets upon a clean gridiron, 
over a clear fire of coke, of very moderate heat, and broil them without 
allowing the paper to bum; dish them up in a close circle, fill the 
centre with fried parsley, and send some brown Italian sauce (No. 12), 
separately in a boat. 

1124. FILLETS OF TURBOT. 

TUDB are deacribed in the section treating of turbots dreaaed for 
removes, &c. (No. 405). 

1125. FILLETS OF GURNETS, WITH CAPER SAUCE. 

FILLBT the gumets, remove the skin, and if the fi.h are laIge, divide 
each fillet into several pieces, so that they may not be larger than fillets 
of fowl.; place them in a sautapan with clarified butter, season with 
pepper and salt, and place them in the oven, or over a stove-fire, to sim
mer for about five minutes, then tum them over. and when done on both 
sides, drain them upon a napkin. and dish them up in a close circle; fill 
the centre with amall qv.enellu of the same kind of fish, pour some capen' 
sauce (No. 90) over the entree, and sene. 

N ott:. - FUlets of gumets prepared and dished up as the above, may 
also be served with any of the following sauces :-Italian, raftgotM, 
maitre d'/wUI, oyster, muscles, or emy-fish. 

1126. FILLETS OF SOLES, A LA DIEPPOISE. 

TRIM the fillets, and apread them on the outside with a preparation of 
fine-herba, mixed with three yolka of ega; then double them up. pat them 
together, and insert the claw of a emy-fish into the narrow end of each. 
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Place the fillets in a sautapan thickly Bpread with butter, moiBten 
with the liquor from the oYBters used for the sauce, and season with a 
little minionette-pepper, and salt; cover these with a circular piece of pa
per Bpread with butter, and Bct them to simmer gently over a BtoVe-fire for 
about ten minutes; when they are done, drain the fillets on a napkin, 
and dish them up in a close circle, showing the cray-fish claws; fill the 
centre, garnish the base of the t7itree with some Norman mateloae 
ragotU (No. 194), and serve. 

1127. FILLETS OF SOLES, A LA MAITRE D'HOTEL. 

TRIll the fillets neatly, take hold of both ends (keeping the whitest aide 
uppermost), and bring them together, one over-laying the other; then place 
them in a sautapan with some clarified butter, season with pepper and 
salt, chopped parsley, and a little lemon-juice; simmer them over the 
fire for ten minutes. and when done, drain ·and dish them up in a close 
circle; pour some maitre t£lwtelsauce (No. 43) over them, and serve. 

Note.-Fillets of soles prepared as the foregoing, may also beserved 
with either of the following sauces :-Ravigotte, Italian. aurora, pcuca
line. cray-fish, oyster, shrimp, and Dutch. 

1128. FILLETS OF SOLES, A LA VENITIENNE. 

FILLBT four soles. trim the fillets, and place one half in a sautapan. with 
some clarified butter. lemon-juice, pepper, and salt, in the manner di
rected in the foregoing case; simmer the remainder (without trimming 
them) also with the same seasoning; when they are done, drain them 
upon a plate. and allow these to cool. Then. cut up the latter into small 
dice, mix them with some reduced allemande sauce, and season ,vith two 
ounces of grated Parmesan cheese, minionette-pepper. and grated nutmeg: 
spread this preparation out upon an earthen dish, about the sixth part of 
an inch thick, and when it haa become firm by cooling, cut it out into 
pieces about the size and shape of the fillets, and bread-crumb these in 
the usual manner. Just before sending to table, simmer the fillets over 
the stove, and fry the croqudtti. in plenty of clean hog·s.lard, made hot 
for the purpose; when done, drain both upon a napkin, and dish them 
in a close circle, placing alternately the CToqtU!ttea, and fillets; fill the 
centre with small qllenellu of whitings, pour some Venitian sauce (No. 
26) over these and the white fillets only, and serve. 

1129. FILLETS OF SOLES, A LA PROVEN«;ALE. 

TRIll the fillets of soles, divide each, and steep them for several 
hours in a basin with minionette-pepper, a little salt, lemon.juice, salad· 
oil, thyme, hay-leaf, and two shalotB. Then, drain the fillets on a cloth 
to absorb all the moisture, flour them over. dip them in some light 
batter (No. 281), and fry them in clean hog's-lard; when they have 
acquired a light colour, drain them upon a napkin, dish them up, 
pour either Bome provenfak, Dutch, fine.herbs, ravigoUe, or maltre·t£lwtel. 
sauce under them. and serve. 

1130. FILLETS OF SOLES. A LA HORLY. 

Talll the fillets of soles, and Bteep them for several hours in the same 
kind of seasoning directed to be used for No. 1129-Bubatituting two 
spoonfuls of tarragon vinegar for the lemon.juice. Drain the fillets on a 
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cloth, in order to absorb the moisture. then shake them in BOIIle flour, 
drop them into II01De clean hog's-lard. and fry them of a light colour; 
drain the fillets upon a sieve covered with paper, dish them up in a pile, 
pour either 801M tomata, Italian. plqtumte, raftgotte, or ~ 
aanee round them, and serve. 

1131. FILLETS or SOLES, A LA ROUENNAISE. 
FILLBT three large 101es, divide each across, and trim them in the shape 

of fillets of fowls; mask them over with a coating of d' Uzella sauce 
(No. 16), and when this baa become finn upon them by cooling. bread
crumb them twice over in the ordinary way; stick a piece of the horns 
of a lobster into the narrow end of each fillet, 80 as to give them the 
appearance of cutlets, and place them in a aautapan, with lOme clarified 
butter. Fry the fillets of a bright yellow eolour. on both sides; drain 
and then dish them up in a close circle, fill the centre with a Row,n.aUe 
ragout (No. 197), and serve. 

1132. PAUPIETTES or FILLETS or SOLES, A LA CARDINAL. 
TRIll the fillets of four large 101es, spread them upon a napkin, garnish 

each with a layer of f[lU'ReUe force-meat of whitings. mixed with lOme 
lobster coral, and roll each fillet up in the form of a small barrel ; spread 
four sheets of letter paper with butter, then place four paupit:/;/,Q in each. 
squeeze lOme lemon-juice over them. and roll them up tightly, to keep 
them in ahape. Place these rolla of paupietta in a aautapan, and put 
them in the oven to bake for about twenty minutes; then remove the 
papers, drain the paupietta upon a napkin, pare off the enda with a sharp 
knife, and dish them up on their enda, aide by side, in a close eircle, 80 

as to show the coral; fill the centre with lOme cardinal ragout (No. 
200), pour lOme of the aauce over the fillets, and serve. 

1133. DOLPH ISS or WHITINGS, A LA PARISIENNE. 

SKIN four fine fresh whitings, and remove the back-bones without de
taching the fillets from the head; roll out, and bake a circular piece of 
common paste, nearly the size ofthe bottom of the dish; fasten thereon a 
pillar-shaped c~ of fried bread three inches high, and one inch in 
diameter. Prepare lOme foree-meat of whitings, coloured with lobster 
coral. and mask the heads and fillets of whitings entirely with it, 
amoothing them over with a knife dipped in hot water; then tum the 
tail enda of the fish, inwardly. down upon the centre ofthe head-giving 
to each the fonn of a heart; place them upright against the croruttJde, 
with their heada resting flat upon the foundation of paste, and de
corate them over with half-moons of black tru1Bes, placed thereon 80 as 
to represent scales of fish ; cover them with very tbin layers of fat bacon, 
and encircle the entree with a band of buttered paper, fastened with two 
pins: this must not touch the whitings. Bake the dolphins in a moder
ately-beated oven, for about forty minutes; ascertain wbether they 
are done througb, and then remove the paper and bacon; absorb all the 
grease. place them carefully upon their dish, garnish the entree with 
a ragout of button-mushrooms, oysters and cray-fish-tailB; surmount the 
whole with a large truflle, glaze tbe dolphins with a little lobster coral 
diluted in the glaze, pour Bome mprmu aauce(No. S8), finished with an 
eaaence made from the bones and trimmings, round the entree, and serve. 

\,. 
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Note.-Fillets of whitings may also be prepared according to the 
several directions given for dreBBing fillets of soles. 

1134. FILLETS OF TROUT, A LA CHEVALIERE. 

DIVIDE the fillets of two good-sized trout into moderate sized oval 
BCollops or fillets; mask them over with reduced fl Uulle, sauce (No. 
16), and bread-erumb them twice over this with bread-erumbs 
mixed with grated Parmesan cheese in the proportion· of one-third; the 
fillets must be first dipped in beaten egg. and then sprinkled with 
clarified butter, preparatory to their being bread-erumbed a second time. 
I!'ry them of a bright yellow colour, drain, and dish them up in a close 
circle, fill the centre with a ragout, of son roes of mackerel or herrings, 
and cray-fish-tails; pour some cray-fish sauce (No. 540) round the entree. 
and serve. 

1136. FILLETS OF TROUT, A LA REGDCE. 
Trull the fillets into pieces resembling fillets of fowls; place them in 

a sautapan with clarified butter, and season with pepper and salt, chopped 
parsley, and lemon-juice; simmer the fillets over the fire for five mi
nutes, turn them over, and when done on both sides, drain and dish 
them up in a close circle; fill the centre with a ragout, d la r~gtnee 
(No. 210), pour some of the sauce round the base, and serve. 

1136. EPIGRAMME OF FILLETS OF TROUT. 

Trull the fillets as above, bread-erumb one-half, in the ordinary man
ner, and place these in a sautapan, with clarified butter; put the remain
der into another sautapan with clarified butter, without being bread
crumbed, and season with pepper and salt. Fry the fillets, drain and 
dish them up in a close circle, placing one of each kind alternately; fill the 
centre with some BCollops of fillets of soles, tossed in a spoonful of becka
mel sauce and some chopped and parboiled parsley; pour some aurora 
sauce, (No 41), over the plain fillets (taking care not to smear those that 
are bread-crumbed), pour some of it round the base, and serve. 

Note.-Fillets of plaice, flounders and perch, may be dressed in the 
same manner as directed for fillets of soles or whitings. 

1137. FILLETS OF MACKEREL. 

Su Mackerel (No. 480). 
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" Rabbita. 
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SECOND COURSE ROASTS, 

COJlPJUSlNG 

Rout Lark .. 
" Woodcocb, &c. 
" Capon .. 
.. Green-G-. 
.. Pi(!l!ODl. 

• , RulFa and Ree_ 
.. Guinea FOB 

.. Black-Game • 

.. Peafowl. 

1138. ROAST HARE. 

SKIN and draw the hare, leaving on the ears, which must be scalded 
and the hairs scraped off; pick out. t.he eyes, and cut off the feet or pads, 
just above the first joint j wipe the hare with a clean cloth, and cut 
the sinews at the back of the hind-quarters, and below the fore-legs. 
Prepare some veal stuffing. and fiU the paunch with it.; sew this up 
with string. or fasten it with a wooden skewer. then draw the legs un
der, as if the hare was in a sitting posture, set the head between the 
shoulders, and stick a smaIl skewer through them, running also through 
the neck, to secure its position j run another skewer through the four 
legs gathered up under the paunch, then take a yard of string. double 
it in two, placing the centre of it on the breast of the hare, and 
bring both ends over the skewer. cross the string over both sides of the 
other skewer, and fasten it over the back. Spit the hare, and roast it 
before a brisk fire, for about three quarters of an hour, frequently 
basting it with butter or dripping. Five minutes before taking the hare 
up. throw on a little salt, shake some flour over it, with a dredger, and 
baste it with some fresh butter j when this froths up, and the hare 
has acquired a rich brown crust, take it off the spit, dish it up with 
water-CreBsea round it, pour some brown gravy under, and send some 
currant jelly in a boat, to be handed round. 

1139. ROAST RABBITS. 
TRUSS these in the same manner as hares, then spit and roast them be

fore a rather brisk fire, frequently basting them; ten minutes beforetaking 
them up, baste the rabbits with the following preparation :-Mix a gill of 
cream with a table-spoonfuJ of flour, some chopped parsley, two yolks of 
egg, pepper, salt, and nutmeg j mask the rabbits entirely with this, 
and as soon as it has dried on them. baste them with some fresh butter. 
This not only adds to the attractive appearance of the rabbits, but it 
concentrates their gravy, and prevents them from becoming dry, which 
too generally occurs, when roasted aceording to the common practice. 
When done take the rabbits up with care, to avoid breaking off the light 
brown crust formed upon them j dish them up, pour some sauce prepared 
as follows under them, and serve: 

Boil the livers. chop them fine, and put them into a small stewpan 
with chopped parsley, a small piece of glaze, a pat of butter, a spoonful 
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of sauce, pepper, and salt, grated lemon-peel, nutmeg, and a llpoonful of 
gravy; stir this over the fire unt .. it boils, and use it as directed above. 

1140. ROAST PHEASANT. 

DIU. w the pheasant by making a small opening at the vent, make an 
incision along the back-part of the neck, loosen the pouch, &c., with the 
fingers, and then remove it; singe the body of the pheasant and ita 
legs over the flame of a charcoal-fire, or with a piece of paper; rub the 
acaly cuticle oft' the legs with a cloth, trim away the claws and spurs, 
cut oft' the neck close up to the back, leaving the skin of the breast en
tire, wipe the pheasant clean, and then truss it in the following manner: 
- Place the pheasant upon its breast, run a trussing-needle and string 
through the left pinion (the wings being removed), then tum the bird 
over on its back, and place the thumb and fore-finger of the left-hand 
across the breast, holding the legs erect; thrust the needle through the 
middle joint of both thighs, draw it out, . and then pass it through the 
other pinion, and fasten the strings at the back; next, pass the needle 
through the hollow of the back, just below the thighs, thrust it again 
through the legs and body, and tie the strings tightly: this will give it 
an appearance of plumpness. Spit and roast the pheasant before a 
brisk fire, for about half an hour, frequently basting it; when done, 
send to table with brown gravy under it, and bread sauce (No. 80), 
separately, in a boat. 

1141. ROAST PARTRIDGES. 

TBBBB should be trussed, roasted and served in the same manner as 
pheasants. Someiimes, for the sake of variety, both pheasants and 
partridges are larded in the same way as sweetbreads, but the practice 
is not generally liked. 

1142. ROAST QUAILS. 

DIU. w and truss these in the manner directed for pheasants; cut some 
thin square layers of fat bacon, just large enough to cover a quail, spread 
a vine leaf over each of these, cut it to their size, and then tie them neatly 
on the breasts of the quails. Run an iron skewer through the quails, fasten 
this on to a spit, and roast them before a brisk fire, for about a quarter 
of an hour, then dish them up with water-eresses round them, glaze 
the layers of bacon, pour some gravy under the quails, and serve. 

1143. RUFFS AND REEVES. 

TBBSB birds must not be drawn, neither do they require much truS8-
ing, being very plump; a small wooden skewer should be run through 
the thighs and pinions, with a atring passed round it, and fastened; cover 
these also with a layer of bacon and a vine-leaf, run them upon a 
lark· spit, and roast them before a brisk fire for about twenty.minutes, 
frequently basting them with butter, and set some toasted bread under 
them, to receive their droppings. When done, dish them up on square 
pieces of the toast, garnish with water-creases, pour some gravy under 
them, and serve the following sauce separately in a boat :-A ragOtlt 
spoonful of good butter sauce (No. 70), a piece of glaze, cayenne pep
per, and lemon-juice. 

ORTOLANS and WHlUTBARS are served in the same manner as the 
foregoing. 
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1144. ROAST LARKS. 

CUT oft'the heads and legs, and pick out the gizzards at the sides. with 
the point of a small knife; season with chopped parsley, pepper and aalt. 
and nutmeg; rub the larks over with beaten yolks of eggs, bread-crumb 
them, sprinkle them with clarified butter, and roll them in bread-erumbs a 
second time: then run them on a lark-spit, fasten this on a common spit, 
and roast them before a very brisk fire, for about a quarter of an hour. bast
ing them with fresh butter melted in a spoon before the fire. When 
done, dish them up in rows. or in a circle. fill the centre with bread
crumbs fried of a light-brown colour in a sautapan with butter, and 
se"e them with the sauce recommended for ruffs and reeves. 

1146. WOODCOCKS AND SNIPES. 

THESB are both trussed and roasted in the same manner. First pick 
them entirely, neck and head, then twist the legs at the joints. so as to 
bring the feet down upon· the thighs; run their bill through the thighs and 
body. and fasten a noose with string round the bend of the joints, across the 
lower part of the breast; bring both ends round the head and tip 
of the bill, and fasten it on the back. Cover the woodcocks with layers 
of bacon, and tie these round with string; roast them before the fire, for 
about five-and-twenty minutes, frequently basting them with butter or 
dripping; place some toasted bread under the birds, to receive the drop
pings from the trail, and when they are done. dish them up with a pieee 
of the toast under each, and water-cresaea round them. Serve some ex
tract of Woodcocks (No. 178), separately in a boat. 

1146. ROAST CAPONS. 

DIU wand truss these as directed for trussing pheasants; place them 
upon a spit, fasten the feet to it with string, to prevent the capon from 
twisting round while roasting: about three quarters of an hour will suffice 
to roast them. When done, dish them up with water-cresses, pour some 
bright gravy under them, and serve with bread-sauce in a boat. 

PflUlardl, fowls, chickens, and turkey poults, are treated in the same 
manner as the foregoing. 

1147. GREEN-GOOSE. 

DIU w the goose, pick oft' all the stubble-feathers, scald the legs, and 
rub off the akin with a cloth; cut the tips of the feet, and twist the legs 
round so as to let the web of the feet rest flat upon the thighs ; then 
truss the goose in the ordinary way, as directed for pheasants. Place it on a 
Bpit, and roast it before a brisk fire, for about three quarters of an hour ; 
when done, dish it up with water-cresIes round it, pour some gravy 
under, and serve. 

Ducklings are roasted and se"ed in the same way as the above. 

1148. ROAST PIGEONS. 

Tauss these with thin layers of fat bacon and a vine-leaf over the 
breasts: roast them before the fire for about twenty minutes, and when 
done, dish them up with a sauce made with the livers in the manner di
rected for making livel· sauce for rabbits (No. 1139). 
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1149. ROAST BLACK-GAME, AND GROUSE. 

BOTH these should be trussed in the same manner as pheasants, then 
roasted before a brisk fin., and five minutes before taking them up should 
be frothed with flour and butter, according to the directions for roast 
harej when done, dish them up with gravy under them, and send to table 
with fried bread-crumbs, and bread-sauce, in separate sauce-boats. 

1160 a. PEAHENS. 

TBuss these in the same way as pheasants, except that the head 
must be left adhering to the skin of the breast, and fastened at the side of 
the thigh; let the peahen be closely larded allover the breast, and roasted 
before a moderate fire for about an hour; when nearly done, glaze the 
larding, and on removing the fowl from the fire, dish up with water· cresses, 
pour some gravy under, and serve with bread-sauce separately, in a 
sauce-boat. 

1150 b. GUINEA FOWLS. 

Two of these are generally served for a dish, one of which should be 
larded, and the other covered with a layer of fat bacon; roast them before 
a brisk fire for about forty minutes, glaze and dish them up with water
creSBe8 j pour some gravy under, and serve bread-sauce separately, in a 
boat. 

Digitized by Google 



348 

VEGETABLES FOR ENTREMETS, OR SECOND 

COURSE DISHES, 

COIIPILJ8ING 

Braised Celery. with &pagtItk Sauce. 
~:l' a fa Y'1lleroi. . .. ala Crt_ 

.. &jed in batter. 
Spinach with Butter. 

.. with Cream. 
Endive with Cream. 
Cauliftowera with White Sauce. 

.. with Parmesan Cheeae. 
Tomataa, a la ~. 
Mushroom .. a. gratin. 
Large Truftlee, a la SenMtte. 
Truffle-. a la PiedmorrtaUe. 
Portugal Onion .. a l'E~. 
Artichokes with Butter Sauce. 

.. a la IJarigoule. 

.. a fa LyormaUe. 

.. a rItaliemM. 
Aaparasua with White Sauce. 
Aapuagua Peu., a la Cr2m& 
French BeaI:! .. a la Ma~re tI' H8tel. 

French Beans, with fine-herlM. 
Broad Beane, a la Ori-. 
Green Peaa plain • 
Stewed Peas. 
Peu., a la F~. 
Turuipi glad_ with Sugar. 
Y OIIIlg Carrote, a r .AU---' 
Vegetable Marrow. 
ArnKlter method. 
Cucumbere, Ii la Po.IeIU. 

.. al'~ .. 
JerullBl.em Artichokee, a la __ 

.. .. arluJieae. 
White Haricot Beane, a la MaUre tl'HGeL 

.. ,. G la BrtdoaM. 
American Yam .. a la Fra_iM. 
Potatoes, ala Maftre tl'HfMl. 
New Potatoes, a fa Ori-. 
Potatoel. a la Ori-. a. graIitI. 
Seakale., ala MJIIQI. 

Brusaela Sprouts. 

1161. BRAIZED CELERY, WITH ESPAGNOLE SAUCE. 

CLBAN twelve heads of celery, cut them about six inches in length, and 
trim the roots neatly; parboil them in water for ten minutes, and then 
immerse them in cold water; drain them on a sieve, and afterwards place 
them in a stewpan with some blanc (No. 285), and braize them gently 
over a slow fire for about an hour; when done, drain them upon a napkin, 
trim and dish them up in the following order :-Finlt, place five heads of 
celery the same way in the dish. then four, two, and one, respectively; garnish 
round with BOme small circular crottBtade8 of fried bread, about an inch in 
diameter, and filled with beef marrow, previously boiled for three minutes 
in water with a little salt, and afterwards tOBBed in a stewpan with a 
little liquid glaze, lemon juice, pepper and salt; pour BOme bright upagn«-e 
sauce (incorporated with a pat of butter and a little lemon juice) over the 
celery, and serve. 

1152. CELERY, A LA VILLEROI. 

BR.lIZB eight heads of celery in the manner described in the previous 
article, and when done, drain it upon a napkin to absorb all the moisture; 
split each head into halves, mask them wiih some reduced allemaruk 
sauce (No.7), and place them upon an earthen dish to become cold. They 
must then be rolled in breadcrumbs, afterwards dipped in beaten eggs, 
and breadcrurnbed over again. Just before sending to table, place the 
pieces of celery carefully upon the wire lining of a frying-pan, immerse 
them in plenty of clean hog's-lard heated for the purpose, and fry them of a 
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bright yellow colour; dnin them upon a cloth, dish them up on a napkin 
with some fried parsley, and serve. 

1163. SALSIFIS, A LA CREME. 

SeRAPB oft' the outside part until the salsms become white, and throw 
them into a pan containing cold water mixed with a twentieth part of 
vinegar or lemon juice, to prevent them from losing their whiteness, then 
boil them in hot water, with a little butter, minionette-pepper, salt, lemon 
juice or vinegar. When done, drain them on a sieve, cut them up into inch 
lengths, and put them into a stewpan with a ragom-apoonful of cream 
Ucka'fll.d sauce (No.6), a pat of butter, a little minionette-pepper and 
lemon juice; tOBS them over the fire, and dish them up in the form of a 
dome, place some C7"0td0n8 ·of fried bread or fteurom round the dish, and 
serve. 

1164. SALSIFIS, FRIED IN BATTER. 

PBBPABB the salsifis 88 above, and when done, drain and cut them into 
pieces about three inches long j put these into a basin with two table
spoonfuls of oil, one of French vinegar, some minionette-pepper and salt j 
allow them to steep in this until within about ten minutes before sending 
them to table j they must then be drained upon a napkin, dipped in some 
light made batter, and fried in hog's-lard made hot for the purpose; when 
done, drain them on a cloth, dish them up on a napkin with fried parsley, 
and serve. 

1166. SPINACH, WITH BUTTER. 

PICK all the stalks from the spinach, wash it in several waters, and 
drain it upon a sieve j throw it into a stewpan of hot water with a hand
ful of salt, and keep it boiling until it becomes thoroughly tender and sol\ 
to the touch; then drain it in a colander, immerse it in cold water, and 
afterwards squeeze all the water from it. The spinach must next be 
carefully turned over. with the point of a knife, to remove any straws or 
stalks that may have been overlooked; it should then be chopped or 
pounded in a mortar, rubbed through a coarse wire sieve, and placed 
in a stewpan with about two ounces of butter, a little salt and grated 
nutmeg; stir the spinach over a stove-fire with a wooden spoon until it 
becomes quite warm, then add a gravy-spoonful of good sauce, a small 
piece of glaze, and about four ounces of fresh butter. Work the whole 
together, with a wooden spoon,' until well mixed, then pile the spinach 
up in the centre of the dish, garnish it round with croutoruI, and serve. 

1166. SPINACH, WITH CREAM. 

PBBPABB the spinach aB above, aeaaon with a.little nutmeg, salt and 
two ounces of fresh butter; stir it over a stove-fire until quite warm, then 
add a gill of double cream, two pats of butter, and a good dessert-spoonful 
of pounded Bugar; work the whole well together over the fire, and dish 
up the spinach as directed in the foregoing article. 

1167. ENDIVE, WITH CREAM. 

PICK oft' all the outer leaves, leaving only the white; trim the roots, 
and wash the endive in Beveral waters, carefully removing any insects 
that may be concealed in the inner folds of the leaves. Put a large stew
pan half filled with water on a inisk fire, and when it boils, throw in the 
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endives, with a handful of aalt, and alluw them to eootinue ~ fiut 
until they become quite tender; drain them in a rolaode!-, immene them 
in plenty of cold water. then squeeze all the moisture &om them, and 
place them on a sieve. Next, takeeaeh bead of endiye separately. cut off 
the root, and spin look over the leaves, spreading them OIl the table 
with the point of a knife; when this i.e completed, ebop them Tery _ 
and pasl them through a coane wire lieve. Then. place them in a 1te1r
pan with a quarter of a pound of fieIh butter, a little grated. nutJDfg, IIDd 
wt; IItir thiI over the fire for ten minutes, add half a pint of double 
cream, a gravy-lJlOODful of bUJw.M or wl&uU aaUl:e, and a deIaert'lJIOOn
f'u1 of pounded IUg&I' ; keep the endiVei boiling on a ItOTe-fire until mfIi
eiently reduced 10 .. to be able to pile them on a dish when IeDd.int to 
table; garni.eh IOUIld with crovlQu fir ~1YYIU; IIDd len'e. 

1168. CAULIFLOWERS, WITH 1f1IITE SAUCE. 

Roo" the green 1Italb, divide them, if large, into quarters, and with 
the point of a amall knik. pick out all the anallleaYeI; wash the eauli
flowen, and boil them in hot water with a little minionette-pepper, a pat 
of butter and IOIDe aalt: when done drain them upon a sieve. Next, 
take a round-bottomed quart basin and fill it with the cauliftowen, pIae
ing the flowreta next the aideI, that the white only may mow when diIhed 
up; previously to turning them out upon the dish, drain them again 
on a napkin, by turning the basin uplide down upon it: after which, 
tum the cauliflowen out into their dish, pour lOme "bite aauce (No. 71) 
over them, gamilh with~rom, and BerTe. 

1169. CAULIFLOWERS, WITH PARKISAN ClIEESE. 

PUPABB and dish up the cauliftowen .. directed aboTe. Put a large 
ragout-lJIOOIlf'u1 of ~ or wlotIU aauce, into a Btewpao, with four 
OUDceI of grated ParmeI8D cheese, two ounces of &eIh butter, the yolks 
of four eggs, a amall piece of glaze, IOIDe lemon juice, nutmeg, pepper and 
&alt; .tir thiI preparation OTer a .tove-fire, until it be well mixed, with
out boiling; then, pour it on to the cauliflowers, 80 aa to maaIt them 
entirely with it. Smooth the dome over with the blade of a knife, and 
cover the top with a coating of grated Parmesan cheele; place them in 
the oven to gratinate for about a quarter of an hour; when they haTe 
acquired a bright yellow colour, put a border of croutom of fried bread 
round the hue, and BerTe. 

The C7'OIIto1u may be Btuck round the bottom of the dish in the form 
of a coronet, previously to dishing up the caulifIowen, 80 aa to prevent 
them from spreading. 

1160. ~OHA.TAS, A LA. PROVEN~ALE. 

SLICH off that part of the tomata that adherel to the stalk, scoop out 
the seeds without breaking the lIidei of the fruit, and place this in 
circular order in a saulapan, containing about a gill of wad oil. Next, 
chop up half a pottle of mushrooms, a handful of parsley, and four 
Ihalota; put thele into a .tewpan with two ounces or acraped fat bacon, 
and an equal proportion of lean ham, either chopped or grated fine; 
le8IGn with pepper and salt, and a little chopped thyme. Fry these OTer 
the .tove·fire for about five minutel; then, mix in the yolb of four eggs, 
fill the tomatas with this preparation, shake lOme light~loured raapinga 
of brl'ad over them, and place them over a brisk stove-fire, holding a 
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red-hot salamander over them for about ten minutes, by which time they 
will be done; dish them up in the form of a dome, pour some brown 
Italian sauce (No. ] 2) round the base, and serve. 

1161. MUSHROOMS, AU GRATIN. 

PUNNIlT or large mushrooms, must be used for this purpose. Cut the 
stalks, trim the edges, and remove the skin, then fill each mushroom with a 
similar preparation to that directed to be used for tomatas tl la Proven
rrde; shake some raspings of bread over them, and place them in a 
sautapan, thickly spread with butter; put them in the oven for about 
a quarter of an hour to gratinate. and then dish them up in a pyramidal 
form; pour some brown Italian sauce round them, and serve. 

116'J. LARGE TRUFFLES, A LA SERVIETTE. 

WREN the truffles have been thoroughly cleansed by brushing the 
mould off in water. drain them in a sieve, then place them ill a stewpan 
lined with thin layers of fat bacon; pour some .wine mirepai:c (No. 286) 
on them, place some layers of bacon on the top. and set them to boil on 
the stove-fire; the lid must then be put on, and hermetically closed 
round with stiff flour and water paste to concentrate the flavour of 
the truffles. Allow them to simmer gently by the side of a slow fire, or 
in the oven, for about three-quarters of an hour, then dish them in the 
folds of a napkin, and send the following sauce separately in a sauce
boat :-Mix a gill of the finest salad·oil with a table-spoonful of chopped 
parsley, the juice of a lemon, some minionette-pepper. a little salt, and 
t\VO table-spoonfuls of half-glaze, made by boiling down about a gill of 
the mirepaiz in which the truffles have been boiled. 

1163. TRUFFLES, A LA PIEDMONTAISE. 

CUT half a pound of fresh truffles into scollops, place them in a sauta
pan with two table-spoonfuls of Lucca.oil, one of chopped parsley, a little 
chopped thyme, a clove of garlic, some minionette-pepper and salt; fry 
them over a brisk stove-fire for five minutes, remove the garlic, then add 
a gravy-spoonful of Italian. or e8pagnole sauce, a small piece of glaze. 
and the juice of half a lemon; toss the whole together over the fire. and 
pour it over the hollow crusts of two French rolls, from which the top 
crust part has been removed, then thickly spread with butter, and after
wards placed in the oven for ten minutes to become crisp. 

1164. PORTUGAL ONIONS, A L'ESPAGNOLE. 

PEEL the onions, and stamp out the cores with a long vegetable-cutter 
about quarter of an inch in diameter; parboil them in water, for ten mi
nutes, and then drain them upon a cloth. Spread the bottom of a deep 
sautapan with butter, place the onions in it, moisten with broth Bufficient 
to just cover them, and Bet them to boil gently over a slow fire, occasion
ally turning them in their liquor; when they are nearly done, add 
a deBBert-spoonful of pounded sugar, boil them down quickly to a glaze, 
and when this is done, roll the onions in it, and dish them up in a close 
circle. Next, pour a gravy-spoonful of pur~e of fresh tomatas, and an 
equal quantity of bright e8pQ fl1lOle sauce, into the remainder of the 
glaze, boil this together over the stove-fire, pour it round the onions, and 
serve. 
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N ote.-TheIe onions are better adapted for gamiabing ft!IDOftII of 
braized beer, &c., than for being aened as a eecond courae diab. 

1185 ARTICHOKES, WITH BUTTER SAUCK. 

TBIK the bottoms of six artichokes, cut off the tipe of the leaves, 8Dd 
boil them in water with a little salt, for about three-quartera of an hour ; 
when done, drain them upon a sieve, and immerae them in cold water 
for five minutes; loosen the fibrous substance in the inside with the 
handle of a table-spoon, and after this has been all removed from the arti
chokes, put them back into some hot water for a few minutes to warm 
them through; drain them up-side-down upon a napkin to absorb all the 
moisture, and then dish them up on a napkin; pour a little butter sauce 
(No. 71) inside each, and send up some of the sauce in a boat. 

1168. ARTICHOKES, A LA BARIGOULE. 

TRIK six small artichokes, and with the handle of an iron table-spoon, 
scoop out all the fibrous part inside. Put about a pound of clean hog's
lard into a frying-pan on the fire, and when quite hot, fry the bottom. 
of the artichokes in it for about three minutes, then tum them upeide 
down, and fry the tips of the leaves also; drain them upon a cloth to 
absorb all the grease, and fill them with a similar preparation to that di
rected for tomataa d la pro~ (No. 1160); cover them over with 
layera of fat bacon, tie them up with string, and place them in a large 
stewpan or jricandeau-pan lined with thin layera of fat bacon; moisten 
with half a tumbler of white wine, and a little good COnIOmme, or with 
some wine mirepoiz (No. 286); put the lid on, and after they have boiled 
up on the stove-fire, place them in the oven to simmer very gently for 
about an hour. When done, drain them upon a cloth, remove the 
strings and the bacon, fill the centre of each artichoke with some 
Italian sauce (No. 12), dish them up with some of the sauce in a boat, 
and aene. 

1187; ARTICHOKES, A LA LYONN.!ISE. 

PULL off the lower leaves without damaging the bottoms of the arti
chokes, which must be tumed smooth with a sharp knife; cut the 
artichokes into quartera, remove the fibrous parte, trim them neatly and 
parboil them in water with a little wt for about five minutes; then 
drain them in a colander, and immerae them in cold water, after which 
drain them upon a cloth, and arrange them in circular order in a .au
tapan thickly spread with about four ouncea of fresh butter; strew 
a dessert-spoonful of pounded sugar over this, season with minionette
pepper and salt, moisten with a gl888 of white wine, and a gravy-spoon
ful of ROOd COnIOmml, and place them on a slow fire to simmer very 
gently for about three-quartera of an hour, taking care that they do not 
bum. When done, they should be of a deep yellow colour and uicely 
glazed; dish them up in the form of a dome, showing the bottom of the 
artichokes only; remove any leaves that may have broken off in the 
sautapan, add a ragout-spoonful or bright upognok sauce, two pate of 
butter, and some lemon-juice; simmer this over the stove-fire, stirring it 
meanwhile with a spoon, and when the butter has been mixed in with 
the sauce, pour it over the artichokes, and aene. 
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1168. ARTICHOKES, A L'ITALlENNE. 

THI!8B are prepared in the manner described in the foregoin~ article, 
except that when about to finish them, brown Italian sauce (No. 12), 
must be substituted for espag1wk. 

1109. ASPARAGUS, WITH WHITE SAUCE. 

PICK the loose leaves from the heads, and scrape the stalks clean, wash 
them in a pan of cold water, tie them up in bundles of about twenty in 
each, keeping all the heads turned the same way; cut the stalks even, 
leaving them about eight inches long. Put the asparagus in hot water 
with a small handful of salt in it, to boil for about twenty minutes, and 
when done, drain them carefully upon a napkin to avoid breaking off the 
heads; dish them up on a square thick piece of toasted bread dipped 
in the water they have been boiled in, and send to table with BOme 
white sauce (No. 71) separately in a sauce-boat. 

1170. ASPARAGUS-PEAS, A LA CREME. 

BoIL a quart of asparagus-peas in plenty. of water and a handful of 
salt: the water must boil before the peas are put in; when they are done, 
drain them in a colander, immerse them in cold water for three minutes, 
and then drain them upon a sieve. Next, place the asparagus-peas in a 
stewpan with a small faggot of green onions and parsley, two ounces of 
butter, a table-spoonful of pounded lugar, a little grated nutmeg, and 
salt; put the lid on, and set them to simmer gently over a slow fire for 
ten minutes. Then remove the faggot of parsley, and if there is any 
liquor in the peas, boil it down quickly, and incorporate with them two 
small pats of fresh butter, and a leason of four yolks of eggs mixed with 
half a gill of cre&m; toss the peas over a stove-fire to set the leason in 
them, and dish them up in the form of a dome, with a border of fteurom 
round them, and serve. 

1171. FRENCH-BEANS, A LA MAITRE D'HOTEL. 

PICK and string the beans, cut them up, and shred each bean into three 
or four strips; wash them in plenty of water, drain them in a colander, 
and throw them into a stewpan containing boiling water and a handful 
of salt, and boil them briskly until they become tender: they must be 
drained in a colander, then immersed ill cold water for five minutes, and 
drained upon a napkin to absorb all the moisture. Next, put a gravy
spoonful of b~ckamel or mpreme sauce into a stewpan with four ounces 
of fresh butter, a table-spoonful of chopped and parboiled parsley, a very 
little nutmeg, minionette-pepper. salt, and the juice of half a lemon; 
stir these well together over the stove-fire, and when perfectly mixed 
throw in the beans, and toss the whole together over the fire until quite 
hot; then dish them up with a border of croutons round them, and serve. 

1172. FRENCH-BEANS, WITH FINE-HERBS. 

BoIL the beans as directed in the foregoing case. Put two pats of 
fresh butter into a stewpan with a table-spoonful of chopped and parboil
ed parsley, and two shalots also cbopped, a little nutmeg, minionette pep
per and salt, and the juice of a lemon; simmer this over a stove-fire until 
melted, and then throw the beans in, toss the whole together, and dish 
them up with Cl'Outons round them. 

A A 
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11'73. BROAD-BEA...~S, A LA CllEllE. 

FOB thi. purpoee. the bean. must be young. Boil them in water. with 
a faggot of parsley and BOrne IIl1t: when done, drain them in a colander, 
put them into 1& stewpan with four ounces of fresh butter, BOIDe chopped 
parsley. and as much chopped winter-eavory as will cover the tip of 
a spoon. with pepper, salt, and nutmeg; t088 the beans over the fire for 
five minutel, and then incorporate with them a leaaon of four yolb of 
eggs and the juice of half a lemon; when the leason has become set in the 
beans, diah them up with-'euf"OM round them, and serve. 

1174. GREEN PEAS, PLAIN. 
PUT the peas into boiling water with some IIl1t and a bunch of green 

mint; keep them boiling briskly for about twenty minutes, and when done, 
drain them in a colander, dish them up with chopped boiled mint on the 
top, and send some small pats of very fresh butter separately on a plate. 

n '75. STEWED PEAS. 

PUT a quart of young peas into a pan, with four ounces of butter and 
plenty of cold water; rub the peas and butter together, with the fingen, 
until well mixed, then. pour off the water, and put the peas into a stew
pan, with a couple of cabbage-lettuces shred small, a faggot of green onion. 
and parsley, a dessert-lpoonful of pounded lugar, and a little IIl1t; put 
the lid on, and set the peas to atew very gently over a alow fire for about 
half an hour: when done, if there appears to be much liquor, boil it 
down quickly over the fire. Next, put about two ounces of fresh butter 
on a plate, with a dessert-lpoonful of flour, and knead them together; 
put this into the peas, and toss the whole together over the Btove-fire until 
well mixed j diah the peas up, garnish round with ~f'f11lB, and serve. 

11'76. PEAS, A LA PRANCAISE. 

TSBS. muat be prepared as above (No. 1176), omitting the lettuces; 
atew them in the eame manner. and when done, add a little light-eoloured 
glaze, and finish with four ounces of kneaded butter and flour, with a little 
more sugar than in the foregoing case. 

11 '7'7. TURNIPS, GLACES WITH SUGAR. 

TUM about two dozen pieces of turnips into the fonn of rings, about 
two inchel in diameter, or else in the Ihape of small pears; put them 
into a deep sautapan, tbickly spread with fresh butter, and strewn with 
about two ounces of pounded augar; moilten with about half a pint of 
good conMnn"u. and set the turnips to timmer very gently over a 
moderate atove-fire for about forty minutes; when they are nearly done, 
remove the lid, and place them over a brisk fire to boil the moisture down 
to glaze, gently rolling the turnips in this, with great care, to avoid 
breaking them. They must then be dished up in neat order, and the 
glaze poured over them. 

1178. YOUNG CARROTS, A L'ALLElUNDE. 

TUM two bunches of spring carrots, keeping their original shape, but 
making them equal in size; parboil them in water with a little IIl1t for 
about ten minute. ; then drain them into a colander, and immerse them in 
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cold water, af\erwards drain them again. and lay them upon a napkin. 
Next, place the carrots in a deep sautapan, with two ounces of fresh 
butter, an equal proportion of loaf sugar, and about a pint of good 
comom1iU; put the lid on, and set the carrots to boil very gently over a 
moderate stove·fire for about half an hour; then set them to boil briskly 
until their liquor is reduced to glaze, when they must be gently rolled in 
this, and dished up in a round· bottomed quart basin, BO as to form a 
perfect dome when turned out upon the dish; pour round some alle
mande sauce (No. 7),mixjld with BOme chopped and parboiled parsley, 
also the remainder of their glaze over the carrots, and se"e. 

1179. VEGETABLE MARROW. 

CUT the vegetable-marrow, according to their size, into four, six, or 
eight piecea,just as oranges are divided; peel and trim them neatly, place 
them in a deep sautapan thickly spread with butter, and season with a 
very little nutmeg. minionette-pepper, salt, and a tea-spoonful of pounded 
sugar; moisten with half a pint of white broth, and set them to boil 
gently over a stove-fire for about ten minutes j then boil them down in 
their glaze; t088 them gently in this, and dish them up neatly in a 
conical form. Pour a little upagnole sauce into the sautapan, and 
simmer it with the remainder of the glaze, mix in a pat of butter and 
the juice of half a lemon, pour this over the vegetable-marrow, and serve. 

1180. ANOTHER METHOD. 

TRIM the vegetable-marrow as above, boil them gently in water with 
a pat of butter and a lit.tle salt, drain and dish them up, pour BOme white 
sauce (No. 71) or bicAamel (No.5) over them, and se"e. 

1181. CUCUMBERS, A LA POULETTE. 

CUT the cucum bera into scollops about an inch in diameter, put them into 
a basin with a table-spoonful of salt, and twice that proportion of vinegar, 
and allow them to steep in this for several hours. Then, pour oft' all the 
moisture from the cucumbers, and put them into a stewpan with two 
ounces of fresh butter, a very little grated nutmeg, and a dessert.apeonful 
of pounded sugar. and set them to simmer very gently over a slow fire 
until they become quite tender: this will require about half an hour. The 
butter must then be poured off, and a gravy-spoonful of tJelou.te sauce 
(No.4) added; simmer the cucumbers over the fire for a few minutes, 
finish by incorporating with them a leaBOn of four yolks of eggs, mixed 
with half a gill of cream, a spoonful of chopped and parboiled parsley, 
and the juice of half a lemon; dish them up with a border of fteurom, 
and se"e. 

1182. CUCUMB~RS, A L'ESPAGNOLE. 

CUT the cucumbers into lengths of about two inches, scoop out all 
the seeds, pare oft' the skins, and trim them round and smooth at the 
ends; parboil them in water and salt for five minutes, and then drain 
them upon a napkin. Fill each piece of cucumber with BOme quenelle 
forcemeat of chicken (No. 242); then, place them in neat order in a 
deep sautapan, lined with thin layers of fat bacon, and cover them also 
with,the same; moisten with CO'I'UIO'Inml, and set them to simmer very 
gently over a slow fire for about half an hour; when they are 
become quite tender, drain them upon a cloth, dish them up in a 
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pynunidal fonn, pour some bright nJXl!TRvI~ I8Ufe (No. s) oyer them, 
and sene. 

1188. JERC'SALElI ARTICHOKES, A LA SAC'CE. 

W ASH them thoroughly in plenty of water. peel or tum them in the 
fonn of large olives or IID&IJ pean; boil them in water with a pat of 
butter and a little _t. for about a quarter of an hour; when done. drain 
them upon a cloth, dish them up neatly. pour lODle butter aauee (No. 
7 I) over them, and eerve. 

1184. JERUSALElI ARTICHOKES, A L'ITALlE...UE. 

TUM the artichokes into any fimey shape, place them in eireolar 
order in a deep IaUtapan thickly spread with butter; Ie8IIOIl with min
ionette-pepper. nutmeg, -t, and lemon-juice; moisten with a little roll-

1fY1NIM, put the lid 00, set them to simmer very gently over a a10w fire for 
about half an hour-during which time they will, if properly atteoded to, 
sequiJe a deep yellow colour. Roll them up in their glaze, ctiab them up. 
pour IIOID8 Italian aauce (No. I I) round them, and serve. 

1186. WHITE HARICOT-BEA.'fS, A LA MAITRE D'HOTEL. 

TIUBB are seldom to be met with in Englaod, except in a dried 
.tate: when procurable, they .bould be treated in the following 
manoer:-

Put a large atewpan, half filled with water, on the stove-fire to boil ; then 
throw in the bean .. with a pat of butter and a little aa1t, and allow them 
to boil until they .are become quite tender; drain them in a colander; 
then put them iato a atewpan with about 6oz. of tiesh butter, a little 
pepper and aalt, some chopped parale1.' and lemon-juice; toas them whole 
well together over the stove-fire, until well mixed; then, dish them up 
with crouIorI8 round them, and serve. 

N ote.-When the haricot-beans are in a dried state, they mould be 
llteeped in cold water for six hours at least, previously to their being 
dressed for the table, and must be boiled in cold water j in all other 
reapecta, finish them in the above manner. 

1186. WPITE HARICOT-BEANS, A LA BRETONNE. 

BoIL the haricot-beans as directed above, and when done, drain them 
in a colaoder, put them into a stewpan with some bnIDIIIM sauce (No. 
!7). and set them to simmer over the stove-fire for five minutes; t088 
them together, and dish them up as the above. 

1187. AMERICAN YAMS, A LA FRANCAISE. 

CUT the yama into slices about half an inch thick, trim them into 
rather large oval-shaped acollopa, and throw them into a panful of water; 
wash and drain them upon a cloth, then place them in circular order in a 
deep sautapan, thickly spread with 'oz. of fresh butter, and season with 
a little grated nutmeg and aalt; moisten with a pint of brotb or water, 
put the lid on, and set them to simmer gently over a slow fire for about 
three quarters of an hour, taking care to turn them over, in order that 
the;y may sequire a bright yellow glazed colour on both aides; dish them 
up m close circular order, piled up in roWI;. pour the following sauce 
under them, and eurve :-Knead two pats of fresh butter with a desaert-
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spoonful of flour, put it into a stewpan with a gill of cream, a spoonful 
of pounded sugar, a very little salt, and a tea-apoonful of orange· flower 
water; stir this over the fire until it thickens, and then use it as directed. 

1188. POTATOES, A LA MAITRE D'UOTEL. 

TUB small French kidney, or VilelQUe potatoes, are best adapted for 
this purpose: boil or steam them in the ordinary way, and when done, 
cut them into slices about the eighth of an inch thick, put them into a 
atewpan with a ragout spoonful of white sauce or broth, ~z. of butter, 
some pepper and salt, chopped parsley, and lemon-juice; toss them over 
the stove-fire until the butter, &C. is mixed in with the potatoes, then, 
dish them up with ~ round them, and serve. 

1189. NEW POTATOES, A LA. CREME. 

CUT some recently-boiled new potatoes in slices, put them into a 
stewpan with a gill of cream, 40z. of fresh butter, a very little nutmeg, 
pepper and salt, and the juice of half a lemon; set them to boil on the 
stove-fire, toll them well together, and dish them up with croutonB. 

1190. POTATOES, A LA. CREME, AU GRATIN. 

CUT some boiled potatoel in slices, about an inch in diameter, pre
pare the same kind of mixture as directed for cauliflowers au [p'Oti", 
(No. 1159): Itick some neatly-cut pointed crouton. of fried bread round 
the bottom of the dish, in the form of a coronet; place a close circular 
row of the slices of potatoes within this border of crouton.; spread a 
layer of the mixture over them; then, repeat the row of potatoes and 
the mixture until the dish is complete. Smooth the top over with some 
of the"MUte, shake some fried bread-crumba and grated Parmesan cheeae 
over the surface, so as entirely to cover it: put the potatoes in the oven 
for about twenty minutes, to be warmed through, and serve. 

1191. SEAULE, A LA. SAUCE. 

TIE the seakale up in small bundles, and put it in boiling water with 
a little salt: about twenty minutes will suffice to boil it tender: drain 
and dish it up on a piece of toast, and send some butter sauce (No. 71) 
separately in a boat. 

N ote.-5eakale may also be served with ~ or bhhamel sauce, 
in which case it mUlt be placed in the dish, and the bkkamel or upagn.o/A 
sauce poured over it: if the latter, a pat of butter and a little lemon
juice should be first worked in with it. 

1192. BRUSSELS-SPROUTS. 

BOIL the sprouts green, put them into a stewpan with 40z. of fresh 
butter, some minionette-pepper, nutmeg, salt, and lemon-juice, and a 
ragout spoonful of velome sauce (No.4); toss the whole well together 
over a slove-fire until the butter il incorporated with them; then, dish 
them up with a border of jleuf'()'1U, and serve. 
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ENTREMETS OF EGGS, ETC., 

Egga, " la 7npe. 
" GIl gran ... 
.. Brollillu, with Truftlea, &e.. 

Omlet, with fine-herbs. 
.. with Sbalot .. 
" with Pnrmel8D Cheese. 
" with Kidney •• 
.. with Oy.ten. 

Poached Eggs. with Anchovy Tout. 
" with Ham. 

Egg., " fa Dawp/IiIoe. 
" d r.t4 Uro1'tl. 

" with Nntbrown Bnlter. 

CO.fralSING 

Eggs, a la s..u., 
Maecaroni, II r ltal~. 

" with Cream.. 

" -~ .. a la F1antdi-. 
NoMil1e., II la Pal-. 

.. II la v .. nill". 
Indian Sand wiehea. 
Anchovy SandwicheL 
I ta1ian Salad. 
Rnl8ian Salad. 
German Salad. 
1I'oJda II la V'~. 

1193. EGGS, A LA TRIPE. 

BolL eight eggs hard, immerse them in cold water for three minutes, 
take oft' the shells, cut them up in rather thick slices, and put these into 
a stewpan. Next, cut three small onions in Blices, separating the foldB in 
rings; these must be first parboiled in water, and then after being boiled 
in white broth, should be drained on a sieve and placed with the eggs; 
add two ragout-spoonfuls of good blchamel sauce (No. 5), as much garlie 
as can be held on the point of a knife, a pinch of minionette pepper, a 
little nutmeg and the juice of a lemon; tOBl the whole together over the 
stove-fire, and when the eggs are quite hot, dish them up in a conical 
form ; garnish round with C'1'OIltom or jleurom, and serve. 

1194. EGGS, AU GRATIN. 

Bon. the eggs hard. and when done, take oft' the shells, cut them in 
slices, and set them aside on a plate. Next. put a large ragout-apoonful 
of white sauce into a stewpan to boil over the stove-fire, and when it iB 
sufficiently reduced, add two ounces of grated Parmesan cheese, a small 
pat of butter, a little nutmeg, minionette-pepper, the yolks of four eggs, 
and the juice of half a lemon; stir this quickly over the stove until it 
begins to thicken, and then withdraw it from the fire. Place the eggs 
in close circular roWB in the dish. spread some of the preparation in 
between each layer. observing that the whole musl be dished up in the 
form of a dome; smooth the surface over with the remainder of the 
sauce, strew some fried bread-crumbs mixed with grated Parmesan cheese 
over the top, put some fried croutom of bread or jleuf'01l8 round the base, 
and set them in the oven to bake, or!J1Y1U'IUlte for about ten minutes, 
then send to table. 

1195. EGGS BROUILLES, WITH TRUFFLES. 

BRIAR: eight new-laid eggs into a stewpan. to these add four ounces of 
fresh butter, two ounces of truffles, (cut up in very small dice. and sim
mered in a little butter), °a gill of cream, a small piece of glaze, a little 
nutmeg. minionette-pepper, and salt; stir thi, quickly with a wooden 
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spoon over the stove-fire until the eggs, &C., begin to thicken, when the 
atewpan must be withdrawn; continue to work the eggs with the spoon, 
observing, that although they must not be allowed to become hard. as in 
that case the preparation would be curdled and rendered unsightly, yet 
they must be sufficiently set, BO as to be fit to be diahed up : to effect this 
it ia necessary to stick the croutom or fteu1'O'lll round the inner circle of 
the dish with a little flour and white of egg paste; dish up the eggs in 
the centre of these, and serve. 

1196. OM LET, WITH FINE-HERBS. 

BRBAK six eggs in a basin, to these add half a gill of cream, a small 
pat of butter broken in small pieces, a spoonful of chopped parsley, BOrne 
pepper and salt; then put four ounces of fresh butter in an omlet pan on 
the stove-fire; while the butter is melting, whip the eggs, &c., well 
together until they become frothy, as BOOn as the butter begins to fritter, 
pour the eggs into the pan, and stir the omlet, as the eggs appear to set 
and become firm; when the whole has become partially set, roll the om
let into the form of an oval cushion, allow it to acquire a golden colour on 
one aide, over the fire, and then tum it out on ita diah; pour a little 
thin upagnok sauce, or half-glaze under it, and serve. 

lUna. OMLET, WITH SHALOTS. 

PUPAU and finish this omlet, in all respects like the foregoing, 
except that some chopped shalots must be added to the parsley. 

1197b• OMLET, WITH PARMESAN CHEESE. 

BRBAK six eggs into a basin, then add a gill of cream, four ounces of 
grated Parmesan cheese, some minionette-pepper and a little salt; beat 
the whole well together, and finish the omlet as previously directed. 

1198. OMLET, WITH KIDNEYS. 

FIRST prepare the kidneys with fine-herbs ~No. 876); then, make an 
omlet as directed for II Omlet with fine-herbs' (No. 1196), and when it 
is fried, before folding it up. place the prepared kidneys in it; roll it 
up into shape, dish it up with a little half-glaze round the base, and 
serve. 

1109. OMLET, WITH OYSTERS. 

THIS is made in the same manner as the foregoing, merely substi
tuting BOrne oysters, prepared as for acollops (No. SS8), for the kidneys. 

1200. POACHED EGGS, WITH ANCHOVY TOAST. 

FIRST, break some new-laid eggs into separate small cups or dariok 
moulds; then, drop them one after the other into a stewpan containing 
boiling water mixed with a table-spoonful of white vinegar and a little 
salt ; keep this boiling while the eggs are being dropped in at the aide of 
the stewpaD, and when they have boiled for two minutes, drain them 
on a napkin, trim them and place each egg upon a square or oval piece 
of dry toast, spread with anchovy butter (No. 179) over which have 
been laid BOrne thin fillets of anchovies; dish these up in a close circle, 
pour a little half-glaze under them, place a pinch of minionette-pepper in 
the centre of each egg, and serve. 
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t~ to ?fJ ~CHRD £Gti~ W'ITlI lUlL 

PI)ACll the ~ as in the tD~ e:ue.. ad when ~ dish them ap 
on thin ·)vai !l"OJup!l 'l! fued aam; Pour 30IDe thin pmwoJ. 811ft (No. 
!9,' under them. and 3erVe. 

l:!O2.. &I.i(i8. ~ U D..I.LPHilE.. 

s.m. ten ~ Ilarr4 take .)tT the mella, and ent each eg iMo hal~ 
Iemlthwise; :!COop :he Jfliks 'lut and put them into the mortar. aDd pIaa=e 
the whita ·m a .iisb. '!'.id mul' '}IIlll!es I)f butter to the ~Ib of.-. 
also the =mil '11 a Frencn-roil ~ in eream. IIOIDe chopped parsley. 
gratM nutml!ll. pepper and ~ and twl) 0UJh!e!I of grated Pmueeaa 
eheese; p<ll111d me wi:J.tlle well t.,'Ilf!ther.,. and men add I)ne whole egg ad 
the Y'lila af two .)ti1ers· mix-these well together by poonding, ad 
ose this prepar.atiun tDL" ~ the whites 'If ~ kept in ft!IHft iK the 
purpoee: IDlOOlth them aver witit the blade of a IIIII8Il Jmie dipped 
in wa.t.!r, and as they are tiiled. place them on a diIb. NeD, with 
lOme af the ~ part o)f the p~ spread .. thiD iMmd
arion at the bottom o)f the dish, and proceed to mise the eas up. 
in three Ill' fuur ben. to a pyr.uniJal tDrm. a lingle egg crowniDg the 
wh.)le: four hard bo}~etf yolks of t!'lg'l m\1l!t then be rubbed through a 
wire Meve, over the~. fur them to tiill !lp')D in sbftds. like TeI'

mieelli; place a bomkr I)f fried crrJtltou 'x brad muDd the baR. aDd set 
the eggs in the OVal iK about twenty minutes, that they lII&y be baked 
M a bright yellow tolour; when do~. withdraw them, ~ IOIDe 
thin bh-..MatllOOlld the ~ and tene. • 

)~ EGGS, A L" ALRORL 

Bon the eggs bard, remove the IbeIls, aod eat eIICh • into haITeI, 
lengthwise; take the Yl)lks out and place them 011 a dish, shred the 
whites up in fine stripe and put these into a stewpan with IIOIDe aurora 
I8UCe (N I). " I), toss them OTel' !he fire 1Dltil quite bot. and then dish 
them up in the c:entre of a border of CJ")Iftou previously stud: lOUJld the 
bottom of the dish. Yust place a layer M the whites, then Ibab a little 
grated parmeI8JI cheese, after which rub IOIDe of the yolks thIOugh a 
wire sieve upon this, and 80 on, repeating the IllUDe until the whole is 
UJed up, fini.hing ~th the yolks of eggs, resembliDg venoicelli. Put the 
entremB" in the oyen to be baked or a bright yellow colour. and then 
1efYe. 

1204. EGGS, WITH N'LTBROWN' BUTTER. 

PUT four ounces of butter into an omlet-pan over the fire, 88 soon 88 it be
gin. to fritter, break the eggs in to it, without disturbing the yolks; IIe880n 
with pepper and I8It, fry the eggs oyer the fire for five minutes, and then 
remove them gently on to their dish. Next, put two ounces more but
ter into the pan, fry it of a brown colour. then add two table-spoonfuls of 
French vinegar, boil the whole together for two minutes, pour it over the 
egg., and llerve. 

t 205. EGGS, A LA. SUISSE. 

B.'KRAD the bottom of a silver dish with two ounces of fresh butter. 
cllvor thill with rather thin .lice. of fresh Gruyere cheese, break eight 
Whole eggll upon tho chcclle, without disturbing the yolks; season with 
",nted Ilutml'g. minionotteo peppt.'1'. and salt; pour a gill of double cream 
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on the surface, strew the top with about two ounces of grated Gruyere 
cheese, and set the eggs in the oven to bake for about a quarter of an 
hour: paaa the hot salamander over the top, and serve with strips of 
very thin dry toast separately on a plate. 

1206. MACCARONI, A L'ITALIENNE. 

BBBAK up the macearoni in three-inch lengths, and put it on to boil in 
hot water, with a pat of butter, a little minionette-pepper and salt; 
when done, drain it on a napkin and as soon as the moisture is absorbed, 
dish it up in tlie following manner. First, put two large ragout-spoon
fuls of good tomata sauce into a stewpan, and boil it over the stove-fire ; 
then add two pats of fresh butter with as much glaze, and work the whole 
well together ; next, strew a layer of the maccaroni on the bottom of the 
dish, then pour BOrne of the sauce over it, and strew BOrne grated Panne
san cheese over this: and so on, repeating tbe same, until the dish is full 
enough; strew BOrne grated cheese over the top, put the maccaroni in the 
oven for five minutes, and tben serve while it is quite hot. 

1207. KACCARONI, WITH CRE.UI. 

BOIL one pound of maccaroni, and when done, cut it up in three-inch 
lengtbs, and put it into a stewpan, with four ounces of fresh butter, four 
ounces of grated Parmesan cheese, and a similar quantity of Gruyere 
cheese also grated, and a gill' of good cream; leaaon with minionette
pepper and salt, and toss the whole well together over the stove-fire until 
well mixed and quite hot, then shake it up for a few minutes to make the 
cheese spin, BO as to give it a fibrous appearance, when drawn up with a 
fork. The maccaroni when dished up must be garnished round the base 
with fleurfYm ofpaaty, and then served. 

1208. MACCARONI, AU GRATIN. 

CUT the maccaroni up as above, put it into a stewpan with three-quartera 
ofa pound of grated cheese, (Parmesan and Gruyere in equal quantities,) 
four ounces of fresh butter and a ragout-spoonful of good bec/wmel sauce; 
aeaaon with minionette-pepper and salt, toss the whole together over the 
fire until well mixed, then pile it up in the centre of a border of fried 
croutom of bread, (previously stuck round the bottom of the dish); 
strew the surface with fine bread-crumba and grated Pannesan cheese, in 
equal proportions, run a little melted butter through the holes of a spoon, 
over the top of the macearoni, and then put it in the oven to be baked of 
a bright yellow colour: it should then be served quite hot. 

1209. TIMBALE OF MACCARONJ, A LA FLORENTINE. 

DECORATB a plain mould with Borne nouilkl paste (No. 1256), mixed 
with a little sugar; then line the mould with BOrne thin stripB of fine 
short paste (No. 1258), which must be placed exactly in the same man
ner as when lining a charlotte mould with bread; fill the timbale with 
flour, cover it in with BOrne of the paste, and bake it for about one hour; 
it must then be emptied and all the flour brushed out with a paste
brush, again put back into the mould, and kept in the skreen until 
wanted. 

While the timbale is being made, parboil half a pound of Naples 
maccaroni in water, for a quarter of an hour, then drain it on a sieve, and 
afterwards put it into a 8tewpan with a pat of butter, a pint of milk and 
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the same quamuly of eream, four ounces of lugar. a stick of vanilla, mel 
• very little II8lt j then set the maccaroni to boil very gentJy over a slow 
fire until it is thoroughly done - by whieh time the maecaroni will haYe 
entirely absorbed the milk, &C., then add aoout one ounce of grated 
Parmesan cheese; tOIl the whole well together over the fire, remoYe 
the stick of vanilla, and fill the timlJak with the maccarooi ; then turn it 
out of the mould on to ill dish. lhake over it lOme finely-pounded mgar, 
glaze it with the hot II8lamander, and aeod to table. 

1210. NOUILLES, A LA PALEIUfK. 

M.AKB three-quarten of a pound of novillu (No. 1867). parboil them in 
water with a pat of butter and a littJe lI&It for about ten minutes j then drain 
them on a sieve, and afterwards put them into a Itewpan with a pint of 
chicken broth. a pat of butter. a little grated nutmeg, minionette pepper. 
and II8lt j place a circular piece of buttered paper on the top. put the lid 
on, and then set the ftOUilla over a 1I0w fire. to boil very gently until the 
whole of the broth hu been absorbed. Next, add a gill of cream, four 
ounces of gmted Parmesan cheese, two pall of butter, and a amalI piece 
of glaze; tOIl the whole well together over the fire. and then pile them 
up in the centre of a border of C1'OIItonI previoOlly stuck round the bot
tom of the dish; shake some vermicellied yolb of eggs. and lOme grated 
Parmesan cheese over the suna.:e, put the ~ in the oven to be 
baked of a fine bright yellow colour. and aeod to table. 

1211. TIlIBALE or NOUILLES, A LA V ANILLE. 

P .ABBOIL the nouilla in water for ten minutes, then drain them on a 
sieve, and afterwards put them in a atewpan with a pint of cream. a 
table-spoonful of pounded vanilla, a pat of butter. six ounces. of sugar. 
and a little II8lt; cover them with a circular piece of buttered paper and 
put on the lid, then set them on a 1I0w fire to boil gently for about three
quarters of an hour, by which time the cream will be absorbed by the 
ftOUiliu j add the yolks of six eggs, and mix the whole well together. 
Next. spread a plain round or oval mould with butter. roll lOme rwuilla 
pute out on the Blab with the fingers, and use this for the purpose of 
lining the mould with -coiled round as closely u possible, thOl forming 
a kind of timbale; fill this with the prepared ftOUiliu, place it on a 
baking. sheet, and put it in the oven to be baked of a fine light colour; 
when it is done. tum the timbale out of the mould on to ita dish, shake 
some fine-aifted sugar over it, glaze it with the red-hot salamander. and 
sene. 

1212. INDIAN SANDWICHES. 

CUT the breut of a rout fowl or pheasant in very small square dice
like pieces, and place these on a plate j take about four ounces of red 
tongue or lean ham. and four anchovies (previously washed and filleted), 
cut these also in small dice. and place them with the chicken. Next, 
put two ragout-spoonfuls of veloute sauce, and a dessert-spoonful of curry
pute into a stewpan, boil . these over the stove. stirring it meanwhile, 
until reduced to the consistency of a thick sauce; then add the chicken, 
&c., and the juice of half a lemon, mix the whole well together, and Ole 
this preparation in the following manner:-

Cut lOme thin slices of the crumb of a sandwich-loaf, and with a cir
cular tin cutter about an inch and a half in diameter, ltamp out two 
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dozen crotItotu j fry these in clarified butter to a bright yellow colour, 
drain them on a napkin, and place one half on a baking-sheet covered 
with clean paper; spread a thick layer of the above preparation 011 each 
of these, and then cover them with the remaining tt.relve crotItotu. 
Next, grate four ounces of fresh Parmesan, and mix this with a pat of' 
butter into a paste, divide it in twelve parts, roll each into a round ball, 
and place one of these on the top of each sandwich; about ten minutes 
before sending to table, put them in the oven to be warmed thoroughly, 
pass the red-hot salamander over them, to colour them of a bright yellow, 
dish them up on a napkin, and serve. 

12] 3. ANCHOVY SANDWICHES. 

OBDU a dozen very small round rolls, rasp them allover, cut off the 
top, remove all the crumb, place them on a dish, and iet them aside. 
Next, chop four hard boiled eggs very fine, and put this into a small basin 
with a table-spoonful of chopped tarragon. chervil, chives, and burnet; 
season with four table-spoonfuls of salad-oil. one ditto of French-vinegar, 
pepper and a little salt; mix the whole well together, and use this 
preparation for filling the rolls with; then, place some small fillets 
of anchovies (previously prepared) over the sandwiches, at about one 
eighth of an inch distant from each other, and place another row of 
fillets acroBB these at a similar distance. Dish the sandwiches up on a 
napkin, in the form of a pyramid, and serve. 

1214. ITALIAN BALAD. 

BoIL two heads of fine white cauliflower, a similar portion of aspara
gus-points, French-beans cut in diamonds, a few new potatoes, (which 
after being boiled must be stamped out with a small vegetable-cutter), 
half a pint of green-peas, and three artichoke-bottoms, also cut up in 
small fancy shapes when boiled. All these vegetables must be prepared 
with great attention, in order that they may retain their original colour ; 
the cauliflowers should be cut up in small buds or flowrets, and the 
whole when done, put into a convenient-&ized basin. 

Next, boil two large red beetroots, six large new potatoes, and twenty 
large-sized beads of very green asparagus, or a similar quantity of 
French-beans; cut the beetroot and potatoes in two-inch lengths, and 
with a tin vegetable-cutter, a quarter of an inch in diameter, punch 
out about two dozen smaIl pillar-shaped pieCes of each,· and put these on 
a dish, with an equal quantity of asparagus-heads or French-beans, cut to 
the same length. Then, take a plain border-mould, and place the green 
vegetables in -neat and close order, all round the bottoDi of the mould; 
observing that a small quantity of aspic-jelly must be first poured in 
the mould, for the purpose of causing the pieces of French-beans to hold 
together. Next, line the sides of the mould. by placing the pieces of beet
root and potatoes alternately. each of which must be first dipped in some 
bright aspic-jelly, previoU8ly to its being placed in the mould; when the 
whole is complete, fill the border up with aspic-jelly. 

Preparatory to placing the vegetables, the' mould must be partially 
immersed in some pounded rough ice, contained in a basin or pan. ~ 

When about to send this tmtremet8 to table, turn the vegetable border 
out of the mould on to its dish; after the v~tablea before alluded 
to have been seasoned, by adding to them a ragout-spoonful of aspic-jelly 
three table-spoonfuls of oil, one of tarragon-vinegar, BOme pepper, and 
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salt, and wben tbe whole have been gently tollled togetber, they should 
be neatly placed in the centre of the border, in a pyramidal fonn. Orna
ment the base of the mtretli& with bold crot.ttoru of bright aspic-jelly, 
and serve. 

1216. RUSSIAN SALAD. 

FIR8T, cut a lobster in neat thin scollops, and place them in a basin; 
to these add some scolloped fillets of anchovies, about one pound of 
thunny cut up into scallops, the tails of two dozen cray.fish, a similar 

. quantity of prawns-tails, two dozen olives farM, and a good table
spoonful of French capers; then add a sufficient quantity of red mayan· 

. naise. sauce (No. 99) to moisten these ingredients, mix the whole together 
gently, and use this preparation to fill a border of vegetables similar to 
that described in the foregoing article. Finish the entremltl in the l8Dle 
manner, and serve. 

1216. GERMAN SALAD. 

RBMovB the skin from the fillets of three Dutch.herrings, cut these up 
into pieces an inch long and a quarter of an inch wide, and put them into 
a basin; with a sharp knife shave some very thin alices from one pound 
of Hambro' beef (previously parboiled in water for about half an hour), 
and add them to the pieces of herrings; to these muat also be put two 
dozen turned olives, some white and red beetroot (baked), cut or stamped 
out in fancy shapes, in the proportion of one-fourth part ofthe whole of 
the ingredients, two dozen cray-fish-tails, and some curled celery; then 
add sufficient rbnmI.latk sauce (No. 96) to moisten the whole, and use 
this preparation to fill a vegetable border as directed in the foregoing 
articles. 

1217. NOUKLES, A. LA VIENNOISE. 

PuT half a pint of consomme into a stewpan with four ounces of but
ter, and a little pepper and salt; set this over the stove, and as soon as it 
begins to simmer, throw in about six ounces of sifted flour to thicken 
tbe preparatiqn into a soft paste, and keep stirring this over the fire for 
about three minutes, by which time the paste will cease to adhere to 
tbe sides of the stewpan; add two whole eggs, and four ounces of 
grated Parmesan cheese, and work the whole thoroughly together until 
well mixed, then add a gill of whipped cream, and another egg; mix 
these in with the paste, and mould it with two tea-spoons into 8IJlall 
qumeUu ; when this is done, place them in close order on a stewpan
cover previously spread with butter, and when about to poach them, 
they must be slipped off into some boiling consomm~, after gently boiling . 
for about ten minutes, drain them on a sieve, and place them in a deep 
silver dish or soufBe lining. Pour sufficient thin bright etrpagnole sauce 
over them to reach the surface, sprinkle some grated Parmesan cheese 
over the top. and set the noukles in the oven to simmer for about twenty 
minutes; just before sending to table, pass the red-hot salamander over 
the surface to give them a bright yellow colour, and se"e. 

N ouItlu are mostly served immediately aner the fish, but are also 
suited for the second cou 
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COLD ENTREES FOR BALL SUPPERS, &0., 

COMPRISING 

Aspic Jelly. 
Frimaaee of Chickens with Aspic Jelly. 
Salmill of PBrtridges .. 
Ma1f1'lLJUe of Fillete of Soles, &c. 

.. of Chickens. 
.Datwe, or Slice of Salmon, a la Mrmt

Trout, a Ia f" ertpre. 
Chicken Salad. 
Lobster Salad. 

peltier. 

Tongue, with Aspic Jelly. 
Ham with ditto 
Aspic of Fowl, a Ia Reirte. 

Potted Pheasanta, a la Royale. 
Potted Fowl and 'rongue. 

.. Lobster. 
t. Prawn., or Shrimps. 
.. Y urmouth Bloaters. 

GaIatttifle of Poulard, with Jelly . 
Boar'. Head with AlpicJelly. 
Chicken., a I" Belk- v ..... 
Lamb Cutlet., a Ia Prince_. 
Fillete of Fowl., ilia .'icIoria 
Sandwiches. a Ia RegetICIJ. 

" of Fillete of Soles. &c. 

1218. ASPIC JELLY. 
TAKE about thirty pounds of knuckle of fresh veal, wash the meat in 

plenty of water, and put it into a stock-pot, with four hens, and eighteen 
calfs'-feet previousl, boned, and parboiled in water for ten minutes; fin 
up the stock-pot wlth about four gallons of spring water, and set it on a 
stove-fire to boil; as the acum rises to the surface, remove it with 
a skimmer, and keep pouring in small quantities of cold water. to 
check the boiling occasionally, so as to enable the albumen (which 
forms the white acum), when effectually dissolved by the heat of the 
water, to be thrown up in larger quantities than would be the case if the 
procesa is hurried; otherwise the aspic so prepared, would be more diffi
cult to clarify. The aspic being well skimmed, should then be garnished 
with four carrots, three large onions stuck with two cloves each, four 
heads of celery, two cloves of garlic, a large faggot of parsley and 
green-onions, with two bay-leaves, an~ a large sprig of thyme; four 
blades of mace and a tea-spoonful of pepper-corns. Next, set the stock
pot down by the aide of the stove-fire, to boil very gently for about six 
hours; aU the grease should be then carefully removed from the top, 
and the aspic strained through a broth napkin into large kitchen basins, 
and put away in the larder to cool. When the aspic has become firm, 
scrape off the grease from the surface, and run a little boiling water upon 
the top, to wash away any that remains, throw this water off, and with 
a clean cloth absorb all the remaining moisture. The aspic must now 
be put into a large stewpan, and set to boil on a brisk stove-fire, and then 
removed to the side that it may throw up its scum for ten minutes; this 
should be removed as it rises, and the aspic must afterwards be allowed 
partially to cool, preparatory to its being clarified; for which purpose, put 
into a stewpan the whites of six eggs, four whole eggs, about one 
pound of fresh veal, as much game or fowl, perfectly free from bone, 
sinew, or fat, and thoroughly pounded in a mortar; to these add, 
a bottle of French or Rhenish white wine, and a little spring water; 
whisk the whole well together until thoroughly mixed. then add this pre
paration to the aspic, and continue whisking the whole. together over a 
brisk stove-fire until the eggs, &c. begin to coagulate; then, immediately 
pour in the juice of six lemons mixed with a little spring water, and 
remove the aspic to the side of the stove-fire; put the lid on the atewpan, 
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place some live embers of charcoal upon it, and leave it to simmer very 
gently for about half an hour. Next, pour it into a flannel jelly-bag 
prepared in the usual way to receive it, and keep pouring the jelly 
through the bag for a few minutes, when it will become perfectly bright, 
then allow it to run into the basin until the whole has passed. Pour 
the aspic into deep sautapans or stew pans, and set it in the larder to 
become firm. Care should be taken throughout the process, to avoid 
putting anything into the aspic that would be likely to prevent it from 
becoming of a pale straw colour: half may be coloured of a darker shade, 
by mixing in with it a few drops· of caramel or browning.* 

Previously to mixing the eggs, &c. with the aspic, a small quantity 
should be put into a dariole-mould upon the ice, to prove its strength; 
as although it IS neces@ary (especially during hot weather,) that all jellies 
should contain a large proportion of gelatine, yet, if this predominate, 
the jelly becomes very difficult to clarify. 

1219. FRICASSEE OF CHICKE.t~S, WITH ASPIC JELLY. 

PRBPARB a fricassee of chickens, as directed in No. 968; keep the 
pieces of chickens separate from the sauce, which must be rather stiffly
reduced, previously to incorporating the leasoll of eggs in it; and when 
this has been done, add about one-third of its quantity of aspic jelly; 
stir them together on the ice, and when well mixed, dip the pieces of 
chicken in it, and dish them up as you proceed. The entru should be 
raised in a conical form, and neatly masked with the remainder of the 
sauce, so as to detach each piece of chicken in relief. Place some fine 
cock's combs, white button-mushrooms, and glazed truffles in the cavities; 
surmount the whole with a large truffle, in which a large white cock's
comb has been inserted, garnish the base with some chopped jelly, rolled 
with the blade of a knife in the form of a thick cord, and place a border 
4)f angular or fancy-shaped croutom of bright aspic jelly, round this, 

1220, SAUdIS OF PARTRIDGES, WITH ASPIC JELLY. 

PRBPAB8 the salmis as directed 
in No. 1078, keep the pieces of 
partridges separate from the sauce, 
which, when partially cold, must 
be mixed with one-third of its 
quantity of aspic jelly, and gently 
stirred on the ice, until it assumes 
sufficient body to admit of its 
being used for masking the pieces 
of partridges with: these must be 
raised on their dish in a pyramidal 
form; pour the remainder of the 
sauce over the entr~e, which should 
be garnished in the same manner 
as the foregoing, 

Note. -Salmi" of pheasants, woodcocks, quails, &c., are prepared for 
ball-suppers, and similar entertaiments in the same way as partridges. 

• Thi. i. made by baking lOme augar in a .mall copper pan, and allowing it 10 boil· 
down Tery gradually OTer a slow lire, until it becomes a very dark brown in colour; r-ome 
cold water mUlt then be added 10 melt the coraM, and after it hat boiled up. it 
.bould be kept in a amall bottle for UIC • 
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1221. MAYONAISE OF FILLETS 01" SOLES, ETC. 

TRIM the fillets of three soles, simmer them in a sautapan with !oz. 
of butter, pepper, salt and lemon-juice; when done, put them in press 
between earthen dishes, and as soon as they are cold, divide each fillet into 
three scollops, trim the ends round, put them into a basin with a little 
oil, vinegar, pepper and salt, and let them steep in this. Next, prepare 
an aspic border-mould, in the following manner :-Pound some rough ice 
fine, and put it into a deep pan ; imbed the mould partially in this, pour 
a small quantity of aspic jelly in the bottom of the mould, to the depth 
of about the eighth of an inch, and upon this place a decoration, made as 
follows:-Cut some black truffles and boiled white of eggs. in very thin 
slices; stnmp these out into the form of rings, diamonds, leaves, &c. 
and arrange them with taste on the surface of the jelly; when this is 
complete, the decoration must be covered in with a spoonful of aspic 
jelly, poured over with great care, so as not to disturb it: as soon as this 
has become set, fill the mould up with aspic, and when that also has 
become set, tum the border out of the mould on its dish. Fill the centre 
with the fillets of Boles (previously drained upon a napkin) neatly piled 
up in a conical form, pour some green maY01laile sayce (No. 98) over 
them, garnish the base of the fillets with a neat border of trimmed 
prawns'·tails, and crown the mayonaile with the white heart of a cab
bage-lettuce, stuck into half an egg, boiled hard. 

Note.-Fillets of turbot) salmon, trout, mackerel, or gurnets, may be 
treated as the above; the sauce can be varied according to Nos. 97 and 
99, and may also be garnished round the base of the fillets, either with 
plover's-eggs cut, crayfish-tails, or quarters of the white. hearts of cab
bage-lettuces. Some shred lettuce, seasoned with oil, vinegar, pepper and 
salt, may first be placed at the bottom of the aspic border, to pile the 
fillets upon. 

1222. MAYONAISE OF CHICKENS. 

ROAST two chickens, and when 
cold, cut them up into small joints; 
remove the akin, trim them neat
ly, and steep them ill a basin with 
oil, vinegar, pepper and salt. Pre
pare a decorated aspic border, as 
directed in the preceding article; 
when this has been turned out on 
its dish, pile up the pieces of 
chickens in the centre upon some 
shred lettuces in a conical form; 
mask them with some white 
mayonaiu sauce (No. 97), garnish 
with lettuce· hearts and quarters 
of egg boiled hard, or with 
plover's-eggs ; crown the mayonaiu 
with some chopped aspic, or a 
croutan of jelly. 
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1:l23. DARn, OR SLICE OF SALMO~, A LA MONTPELLID. 

PaocURB a prime cut (four 
inches thick) from an unsplit aa1moa 
of good size; slip the blade of. 
sharp Irnife under the akin, and 
detach this without removing it; fill 
out the Tent with a piece of carrot 
covered with fat bacon; wrap the 
slice of salmon in layers of tat 
bacon, and tie them on with string. 
Place the 6ab on ita drainer in • 
stewpan, moisten with some mire
poiz (No.286.), and set it to boil 

very gently over a moderate fire for about tJuee quarters of an hour; 
then remove it, and allow the fish to remain in ita own liquor until it ia 
nearly cold; drain it upon an earthen dish, and set it aside to become 
finn. The dame muat then be freed from ita akin. &e., trimmed, and 
lightJy masked over with glaze mixed with lOme lobeter-eoral. Cut out 
a round or oval piece of crumb of bread, about the size of the aalmon. 
and an inelt thick, and fry it of. light colour; Bpread this all over with 
some Montpellier butter (No. 18S). amooth the surface with • knife 
dipped in warm water, and put it on the bottom of the dish intended 
to receive the salmon. Next, place the darn~ of salmon upon thiB, 
and spread the upper part with rather a thin coating of the Montpellier 
butter which, after being smoothed over, must be decorated with a bold 
wreath of roses or laurels, composed of black truffles. Ornament the 
~lltrh with aspic jelly, by placing fancy·shaped C'1'OUtQ7U of this round 
the base. 

12"24. TROUT, A LA VERTPRE. 

BoiL three small trout in some 
mirtpOiz (No. 236). and when 
cold, remove the skins; spread 
them over completely with a thin 
coating of Montpellier butter (No. 
18S). and mark out the mouth. gills, 
and the eyes, with lOme narrow 
strips of black truffles; then, cut 
lOme of theae into thin slices, and 
afterwards stamp them out with a 
circular tin cutter, in the form of 
half-moons, and proceed 80 to ar
range them upon the trout, as to 
imitate fish seales. Prepare a 
fvundation ef fried bread. covered 
with Montpellier butter. as directed 

in the pl't'Ceding case ; place it on the dish. arrange the trout upon it in a 
row, and ornament them with a rich bonl~r of aspic crouJQl"-
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litS. CHICKEN SALAD. 

PUPABB the chickena as directed for a mayonaiBe (No. 1222). Pile 
the pieces 'of chicken up in the dish, upon a bed of seasoned shred let
tuces, in a conical fonn; pour some white mayonaiBe sauce (No. 97) over 
the pieces, place a border of hard eggs cut in quarters, and hearts of 
cabbage-lettuces round the base; stick a white heart of a lettuce on the 
top, and serve. 

Note.-Chicken-salads may also be ornamented and garnished with 
plover's-eggs, decorated with truiHes; and with eggs boiled hard, cut in 
quarters and ornamented either with thin fillets of anchovies and capers, 
or coloured butter, either lobster coral (No. 182), or green ravigotte (No. 
185), or with tarragon or chervil-leaves, laid fiat on the eggs, or else 
stuck in the point. 

12:16. LOBSTER SALAD. 

BRBAK the ahells, and remove the 
meat whole from the tails and claws 
ofthe lobsters; put this into a basin, 
with a little oil, vinegar, pepper and 
salt, and reserve the pith and coral 
to make some lobster-butter (No. 
182), which is to be thus used:
First, spread a circular foundation 
of the lobster-butter upon the 
bottom of the dish, about seven 
inches in diameter, and the fourth 
part of an inch thick; then, lCoop 
out the centre, leaving a circular 
band. Drain the lobster on a cloth, 
cut the pieces in oval seollops, and 
with some of the butter (to stick 
the pieces finnly together), pile the 
aalad up in three successive rows, 
the centre being left hollow; fill this with shred lettuce, or salad of any 
kind seasoned with oil, vinegar, pepper and salt; pour some scarlet 
remoulade (No. 95) or mayonaiBe sauce (No. 100) over the salad, with
out masking the pieces of lobster; garnish the base with a border of 
hearts of lettuces, divided in halves, and around these place a border of 
plover's-eggs, having a small sprig of green tarragon stuck into the 
pointed end of each; place a white heart of lettuce on the top, and 
serve. 

1227. TONGUE, WITH ASPIC JELLY. 

RUN an iron skewer through the root of a pickled tongue; tie some 
string round the point of the skewer, and fasten it at the other end, thus 
giving to the tongue the fonn of an arch. Boil the tongue for about 
three hours: when done, immerse it in cold water, and pull off the outer 
skin. Then, truas the tongue afresh, in the fonn of an arch, put it in 
press, sideways, between two dishes, and when cold, trim it smooth; 
or with a small sharp knife, carve the surface, 80 as to represent leaves 
and flowers; glaze it over brightly, and place it upon its dish. Finally, 
garnish and ornament the tongue with aspic jelly (No. 1218), and serve. 

D B 
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1228. HAll, WITH ASPIC JELLY. 

BRAIZB a ham aa directed in (No. 646), trim and glaze it accordingly, 
dish it up, and garnish with aapic jelly, BtCOrding to the design repre
sented in the above wood-cuL 

1229. ASPIC OF FOWL, A LA. REINE. 

RoAST off two fowls, and use them to make lOme pur« tl la 
ReiM (No. 779); mix this with a ragom spoonful of good ~ 

sauce (No. 5), and about one-third 
part of &trong aspic jelly (No.l!18). 
and work the wbole well together 
in a stewpan upon some rough ice. 
While this is going on, a plain 
round or oval mould should be 
decorated with black trufBes and 
red tongue, in the following man
ner :-Fint, place the mould upon 
some pounded rough ice, quite 
straight; then, pour about a table
spoonful of bright aspic Jelly over 
the bottom, and when this bas be· 
come set, place on it a bold decora
tion, formed with leues, rings, dots, 

crescents, &c., cut out of truffles and tongue, and arranged so aa to repreeent 
a circular wreath, with a star or scroll in the centre. Decorate the sides 
of the mould in the same manner, dipping each piece of tbe decoration in 
a little melted aspic jelly, to make it adhere to the mould; when the 
decoration is completed, fill the mould up with the prepared puree, and 
imbed the mould in ice to set the aspic. When it haa become quite firm, 
dip the mould in tepid water for a few seconds, instantly witbdraw it, 
wipe it with a clean cloth, and tum it out upon its dish. Garnish 
tbe aspic round with a roll of cbopped aspic jelly, place some crou/Qm 
round the base, and serve. 

N ote.-The above may be made also with pheasant, partridge, or any 
otber kind of game. 
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1230. POTTED PHEASANTS, A LA. ROYALE. 

TBu88 a pheasant as for boiling, and braize it with llb. of ham, in 
BOrne well-seasoned wine mirepoi:e (No. 286) j when done. drain them 
upon a dish, strain their liquor into a stewpan, and when divested of all 
the grease, boil it down to glaze. Meanwhile, chop and pound all the 
meat from the pheasant with the ham, and add to these 60z. of clarified 
fresh butter, a ragO'UJ, spoonful of good sauce, and the glaze; season with 
cayenne pepper, a little nutmeg and salt, pound the whole thoroughly, 
and rub thiB preparation through a fine wire-sieve on to a dish. Next, 
fill BOrne small round or oval earthen-ware potting-pans with this prepara
tion, smooth the surface over with a apoon dipped in water, place them in a 
covered stewpan, and submit them to the action of steam for about half an 
hour. The potted pheasant must then be allowed to cool j tben, with the 
bowl of a spoon, press down the meat in the pots, wipe them clean. and 
run a little clarified fresh butter over the surface. 

Note.-All kinds of game sbould be potted in the above manner, and 
will then keep fresh-flavoured for months. For those who approve of it, 
more spice and aromatic herbs may be added; but it should be 
observed, that an immoderate use of these impairs the flavo\P' of the 
game. 

1231. POTTED FOWL AND TONGUE. 

PARK oft' all the meat from a roast fowl, chop and pound it thoroughly 
with about one pound of boiled red tongue or dreBBed ham; add six 
ounces of clarified fresh butter. three ounces of good glaze (made with 
the bonea of the fowl), and a gravy.apoonful of good bb:Aamel sauce (No. 
5); season with cayenne pepper, nutmeg, and salt; and when the whole 
has been thoroughly mixed by pounding. rub the produce through a fine 
wire-sieve. and then finish this as directed for the potted pheasant. 

1282. POTTED LOBSTER. 

LoB8'l'BB8 fOr potting muat be quite fresh. Take the meat, pith, and 
coral out of the shells j cut this up in slices, and put the whole into 
a atewpan with one-third part of clarified fresh butter, and to every 
pound of lobster, add four whole anchovies (washed and wiped dry); 
season with mace, pepper-coma, and a little salt, then put the lid on the 
stewpan, and set the lobster to simmer very gently over a slow fire for 
about a quarter of an hour. After this, it must be thoroughly 
pounded in a mortar, rubbed through a Bieve, put into small pots, steam
ed, and when cold, should be pressed down with the bowl of a spoon, and 
the surface covered with a little clarified butter. 

1288. POTTED PRAWNS, OR SHRIMPS. 

PICK one pound of fresh boiled prawns or shrimps. and reserve the heads 
and shells; pound them in a mortar with four anchovies (previouBly. 
washed and wiped dry for the purpose), and then rub the whole through a 
hair sieve, and put the produce, with the picked shrimps into a stewpan 
with six OunceB of clarified fresh butter; season with some grated nut
meg, cayenne pepper, and a little salt; simmer the whole together over a 
slow fire for about ten minutes, then toBS the shrimps in the seasoning 
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occasionally, until they become nearly cold; they must then be put into 
pots, with a little clarified butter poured over the surface, and set 
aside in a cool place, for use. 

1234. POTTED YARMOUTH BLOATERS. 

T AKB six fresh-cured bloaters, immerse them in scalding water, and 
remove the skins; wipe them dry, take out the bones, and put the fillet. 
of the herrings into a stewpan with half a pound of clarified fresh butter, 
a blade of mace, and enough cayenne to season them; set this on a slow 
fire to simmer for about ten minu\es, then thoroughly pound the whole 
well together in a mortar and rub it through a sieve. Put this prepara
tion into pots, run a little clarified butter over the surface, and keep them 
in a cool place for use. 

Noee;-Smoaked, or kippered salmon, or Finnan haddocks, may be 
potted in the same way as the foregoing. By lIubmitting any of the 
above-described potted shell-fish, &c., to the action of steam a sufficient 
time for the meat to be thoroughly penetrated by the heat, they may 
keep good for months. Much will however depend on the freshness of 
the butt~r used in this preparation: should it become rancid, as fre
quently happens after keeping for a few weeks, it will of course consi
derably impair the flavour of the potted fish. 

1235. UALASTINE OF POULARD, WITD ASrlC JELLY. 

CHOP up one pound of white veal, with the same quantity of fat bacon, 
and season with chopped mushrooms, parsley, nutmeg, pepper, s8Jt, 
and aromatic at:a8oning (No. 1250); when these are chopped quite fine, 
pound the whole in a mortar, with the yolks of three eggs, and remove 
the force-meat into a basin. Peel one pound of truffles, and cut up 
a boiled red tongue, and about one pound of fat bacon or boiled calf's 
udder, into long narrow fillets, about a quarter of an inch square. Next, 
bone a fine pI)'IJ,iard, and draw the skin from the legs and pinions, inside; 
then, spread the poularfh out upon a napkin, and with a sharp knife, pare 
off some part of the fillets, to cover the thinner parts of the skin; &easOn, 
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lightly with pepper, salt, and aromatic spices; spread a layer of the pre
pared force-meat, about an inch thick, then place the fillets of tongue and 
bacon upon this, about an inch apart, and insert rows of truffles be
tween these.: after which, spread another layer of force-meat over the 
whole, then repeat the tongue and truffles, and so on, until a sufficient 
quantity of both has been placed in the poulard. It must then be sewn 
up the back, placed upon a napkin thickly spread with butter, rolled up 
tightly, and fastened at each end with string j thus giving to the galan
tine the appearance of a cushion. This must be then put into an oval 
atewpan with the carcasses and any trimmings of veal Or poultry that may 
be at hand, also two calf'a-feet, two carrots, two onions stuck with four 
cloves, a faggot of parsley garnished with green onions, two bay-leaves, 
sweet basil and thyme, two blades of mace, and a dozen pepper-corns ; 
moisten with two glasses of brandy, and set the pan over a stove-fire to 
simmer for five minutes, then moisten the galantine with as much white 
stock as will suffice to cover it, and put it back on the stove-fire to boil ; 
it must then be placed upon a very slow stove-fire, or in the oven, to 
continue gently braizing (not boiling), for about two hours and a halt It 
should then be removed from the fire, and the galantine taken carefully 
out of the napkin; the latter, after being washed in clean hot water, must 
be spread out upon the table, and the galantine, after being placed in it 
again, and bound up tightly as before, should be put back into its braize 
and left in to become partially cold: it must then be put in press between 
two dishes with a heavy weight upon it. Strain the stock, remove all 
the grease from the surface, and clarify it in the usual manner, then pass 
it through a napkin or a jelly-bag, and place it on some rough ice to be
come finnly set. When the galantine is quite cold, take it out of the 
napkin, and use a clean cloth to absorb any moisture or grease there may 
be on the surface j it must then be glazed, and. placed upon its dish. De
c.>rate it with aspic jelly, as represented in the foregoing wood-cut, and 
ferve . 

. Note.-Galantines of turkeys, geese, capons, fowls, pheasants, part
ridges, &c., are made in the same way as the above. 

1236. BOAR.'S HEAD, WITH ASPIC JELLY. 
PaocURK the head of a bacon hog,· which must be cut oft' deep into 

the shoulders.i bone it carefully, beginning under the throat, then spread 
the head out upon a large earthenware dish, and rub it with the follow
ing ingredients: - Six pounds of salt, four ounces of saltpetre, six ounces 
of moist sugar, cloves, mace, half an ounce of juniper berries, four 
cloves of garlic, six bay-leaves, a handful of thyme, marjoram, and basil. 
When the head has been well rubbed with these, pour about a quart of 
port wine-lees over it, and keep it in a cool place for a fortnight j observ
ing that it must be turned over in its brine every day, during that period. 

When about to dress the head, take it out of the brine, and wash it 
thoroughly in cold water j then absorb all the exterior moisture from it 
with a clean cl(\th. and spread it out upon the table. Next, pare oft' all 
the uneven pieces from the cheeks, &c., cut these into long narrow fillets, 
and put them with the tongue, fat bacon, and truffles, prepared as direct, 

• For thie purpoae, the head muat be cut offbefore the pig ie IC8!decI. and the brietles 
liDged off with lighted etraw ; by this means, it will bave all the appearance of a wild 
boar'. head. 
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eel for the galanli'M; then; line the inside of the bead with a layer of 
force..meat, (the laDle kind .. tiled for galanlina). about an inch thick, 
and lay tbereoo the filleta of tongue. bacon, trufB~ and here aDd there 
IOIDe piatadUo kernels, (the akin of which must be remoyeel by tealding); 
coyer tbeIe with a layer of force-meat, aDd then repeat the row. of 
tongue, &reo. and when the head is .ufficiently garnished to fill it out in 
ita lhape, it should be leWD up with a amall truaing-needle and twine, 
10 .. thoroughly to IeCUre the stuffing. The head must then be wrapped 
up in a strong cloth, prerioUily well spread with butter, and leWD up in 
this, 10 .. to preaerve ita original fonn : it should next be put into a large 
oval braizing.pe.n, covered with any c&I'C8IIeI of game (especially of 
grouse, from ita congenial ftayour) or any trimmings of meat there may 
beat band, and also fourcow.heels, or six caWs-feet; then moisten with a 
copioUi wine mirepoiz (No. 286), in sufficient quantity to coyer the sur
face of the head. Set the braizier on the stove-fire; as lOOn as it boils 
up, .kim it thoroughly, then remove it to a slow fire (covered with the 
lid containing live embers), that the head may continue to Bimmer or boil 
nry gently, for about five hours; as loon as it appears to be nearly 
done, remove the braizier from the fire, and when the heat of the 
broth baa somewhat lubsided. let the head be taken up on a large 
dish: if it appears to have shrunk considerably in the wrapper, this 
mUll be carefully tightened, I') aa to prelene itB shape: it should then be 
put back into ita braize, there to remain, until the whole haa become 
let firm by cooling. The head must next be taken out of the braize 
or stock, and put in the oven, upon a deep baking.dish for a few minutes, 
jUll to melt the jelly which may adhere to the wrapper; it mUit then 
be taken out quickly, and the wrapper carefully removed, after which, glaze 
the head with some dark coloured glaze; place it on ita dish, orna
ment it with aspic jeny. and Bene .. 

N DU.-On the Continent, it il usual to decorate boar's head. with 
coloured gum-paste, and sometimea with natural flowers: the latter pro
duce a very pretty effect, when arranged with taste; the fonner method 
i. objectionable, from the liability of the gum-paste to give way, and 
run down the aidea of the head: it has, moreover, a vulgar and gaudy 
look. 

1237. CHICKENS, It. LA. BELLE-VUE. 

TRUll two chickenl or fowls for boiling, and brai7.e them in white 
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broth in the usual manner; when done, set them to cool, and mask 
them completely with BOme reduced bWut.mel sauce (No .. 5), in which 
ahould be mixed a fourth part of aspic jelly. PreVIously to saucing 
the chickens, the Mckamel thus prepared must be atirred in a stewpan 
imbedded in rough ice, until it just begins to get firm; it should then be 
immediately poured over the chickens; these should be decorated, upon 
the breasts, with black trufHes or red tongue, and placed upon their 
dish with a trimmed and glazed tongue in the centre; ornament them, 
by placing a roll of chopped aspic jelly round the base, then outside this, 
BOme bold croutonI of aspic jelly, and serve. 

1238. LAlfB-CUTLETS, A LA PRINCESSE. 

THBS. must be prepared, in the first instance, in the same way as 
cutlets of veal ala dmu: (No. 890); then braized, pressed and trim
med. Next, cover the bottom of a sautapan with some bright aspic 
jelly, not quite a quarter of an inch deep; when this has become set 
firm, by cooling, place the cutlets flat upon it, in circular order, then run 
a little aspic jelly over them, just enough to cover them, and place the 
sautapan in ice, to set the jelly ; as BOOn as thia has become quite firm, 
use a tin cutter (in the form of a cutlet) dipped in hot water, to stamp 
the cutlets out; dish them up in close cinlular order upon a little aspic 
jelly, placed on the bottom of the dish-to raise the cutlets, and garnish 
the centre with a well prepared Maddoine of vegetables (No. 148), 
tossed in BOme bright aspic jelly, instead of sauce; ornament the base 
with a border of bold croutonI of jelly, and serve. 

1239. FILLETS OF FOWL, A LA. VICTORIA. 

Fa.PARB the filleta of three young fowls as for a ,"prhne (No. 989); 
when they have been simmered, drain them upon a napkin, and put them 
in preas between two dishes; when cold, trim them neatly, dip each 
fillet, either in BOme IUprhne (No. 58), or bWut.mel sauce (No.5) mixed 
with one-fourth part of aspic jelly, place them with the smoothest aide 
uppermost in a dish or sautapan, and set them on some rough ice. 
Next, cover the bottom of a large sautapan with some bright aspic jelly, to 
the depth of about the eighth of an inch; when this has become firm 
by cooling on the ice, place the fillets upon it in circular order. and deco
rate the upper part of each, with black. trufHes; the fillets must then be 
covered with a little bright aspic jelly, to produce the same thick
ness upon the upper surface as the under. While this is going on, a bor
der of vegetables should be prepared as follows: firat, cut BOrne carrots 
and turnips with vegetable cutters, .. for a cIuJrlretut, and boil them 
separately in broth; prepare alBO BOrne French-beans or asparagua-heada 
and green-peas, which, when boiled, must be used to ornament a border
mould in exactly the same manner· as a ckartretJM: observing that each 
piece of vegetable must be firat dipped in BOrne aspic Jelly, previously to 
its being placed in the mould. When the mould is lined, the void left 
must be filled up with BOrne BOrt of vegetables cut smaller, and tossed in 
aspic jelly aeaaoned with a little minionette.pepper and salt, a very little 
salad-oil and tarragon vinegar ; it must then be imbedded in pounded rough 
ice, until set quite firm. The border should now be turned out upon its 
dish, and the fillets of fowls, previously stamped out with a tin cutter 
dipped in hot water, must be placed on the top ot the border, in close circu
lar order, each one overlaying the other; fill the centre of the entrk with a 
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eopious ~doi~ of ~Ies (No. US), tc.ed in a little glaze and 
~ jelly; tamiah the bae of the ~ with bold C'rOIItou of jelly. 
and aerTe. 

Or, when the border is dished up, fill the centre wilh the -.0«
doilal', and place the tiIleta, with the broad ends resting f'ull on the 
top of the border, thus causiDg the pointed enda to meet at the summit : 
erGWD this with a bouquet of chopped jelly, m.en a uarrow strip of red 
tongue, cut in the foftll of a eock's comb, between each fillet. and pJare an 
angular crout01l of jelly 10 81 appuently to mpport the tongue: gamish 
the base with erotItoIu of jelly, aud Ien'eo 

1240. SA..'iDWlCBJ:S, A LA REGE..~CE. 

FOB this purpose, it is nec:esaary to order one or more dozens of very 
small round or om roIls, about the me of an em; cut a amall piece off 
the top of each, about the cimmJ"erence of balHwroWD piece, and remove 
all the crumb from the inside. These rolls must then be filled with the 
following preparation. Yust, shred the white meat from the breast 
of a rout fowl, and put this in a basin; then, shred the fillets of 
six washed anchoTies, and IOIDe red tongue or dressed ham in equal pro
portion to the fowl, and place these with the latter; add about one
sixth part of the whole, of Iudian gherkins or mangoes, also shred fine ; 
season with a little chopped tarragon and cherril, add sufficient m.ou
lade sauce (No. 95) to moisten the whole, and DIe the preparation 81 

directed aboTe. The roDs must then be COTered with the cireuJar pieces 
resened for the purpose, and dished up on a napkin. 

Note.-Theae I18Ddwiches may also be prepared with lobster; in which 
cue, neither ham nor tongue should be used. 

1241. SA..~DWICHES OF FILLETS OF SOLES. 

Snu.BB the fillets of soles in a sautapan with a little clarified butter, 
pepper. salt, and lemon-juice; when done, put them in press between 
two dishes, and afterwards divide each fillet into four scollops; trim, 
and put them into a basin with a little minionette-pepper. salt, oil, 
and vinegar. Some.mall oTal rolls mult be ordered for this purpose; 
after the tope are cut off, and the crumb remoTed, firIIt strew the bottom 
of eaeh roll with small salad, then place a scollop of sole upon this, add a 
little mayooaVe sauce (No. 97), then Itrew some small salad on the sur
face, cover with the tops, and dish them up. 

Note.-Sandwiches of lobster or salmon, are prepared in a similar 
manner. 
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COLD RAISED PIES, AND PRESERVED GAME, 

V cal and Ham Pie, or Timbale. 
C..apon Pie. 
Phenaant Pie. 
Y omhire Pie. 
Devonahire Squab Pie. 

COMPR.ISING 

Leic:eaterahire Pork Pie. 
Eel Pie, a r ANgla*. 
Salmon Pie, a la R... 
Preserved Hare. aDd other Game. 
Aromat.ic Spices for _Ding. 

1242. VEAL AND HAM PIE, OR TIMBALE. * 
FIRST daube or interlard about three pounds of white veal (from the 

leg) with lardoom or square strips of fat bacon or ham; cut this in 
thick slices. across the grain of the meat, and put them on a dish with 
an equal quantity of dressed ham, cut also in thick slices. Next, spread 
the inside of a plain mould with butter, and line it with short paste (No. 
125S), about the quarter of an inch thick; line the inside of this with a 
rather thick layer offorce-meat (No.247), then place the veal and ham 
in alternate layers, season between each with aromatic spices. pepper and 
salt, fill up the hollow places and cover in the surface with BOme of 
the force-meat: place some thin layers of fat bacon over the whole, and 
cover in the top with BOme of the paste, previously rolled out to the 
thickness of the eighth part of an inch; this must be applied after the 
edges of the pie have been wetted with a paste-brush dipped in water, 
and made faat by pressing both piecea of paste together with the fore
finger and thumb, ao as to cause them to adhere closely together. The 
edges should then be neatl'y trimmed, and pinched round with pastry
pincers; decorate the top of the timbak with thin atrips of paste, cut 
out in the form of leaves, &c., arranged according to the upper part of the 
design represented in (No. 1244). Egg the aurface over with a paste 
brush, make a small hole in the centre of the top of the pie, for the steam 
to escape, and bake it in the oven for about three hours; when it ia done, 
withdraw it from the oven, and about twenty minutea afterwards, place 
the point of a funnel in the hole at the top of the timbale, and through 
this pour in about a pint of good well-s688oned strong comomm~, reduced 
to the conaistency of half-glaze: stop up the hole with a small piece of 
paste, and keep the t,mbak in a cool place until wanted for use. 

1243. CAPON PIE, WITH TRUFFLES. 

FIRST, bone a capon, apread it out on the table, and a6880n the inside 
with prepared apicea and a little salt; then spread a layer of force-meat 
of fat livers, (No. 247), and place upon this, in alternate rowa, some square 
fillets or atrips of fat bacon, tongue, and tru1Bea j cover these with a layer 
of the force-meat, repeat the strips of bacon, then fold both sidea of 
the skin over each other so as to give to the capon a plump appear
ance, and set it aside on a dish. 

• The dift'ereDC8 between a raUed pie and a timlxde consiats principally in the fonner 
being raised (by band or otherwise) with a atift' paste, while the latter i. prepared in a 
mould. lined with a more dclieate kind or ahort crus'. whieh i. made edible. 
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Nest, pare off the linewy skin &om the DJOOSe-piece, or imwr part .c a 
leg or yesl, d4uk it with Ie8IOned 1ardoona or fiat bacon, then place 
this, &lid an equal quantity of dIeIIed bam, with the capon. 

Prepue four ~ of hot water-peate (!io. USI); take two-thirdt 
of this, mould It into a round ball on the slab with the palm of the 
hand, and then roU it out in the fonn of a band, about two feet long and 
lis inchel wide; trim the edges, and pare the eoda &q1.l8le, taking cue to 
eut them in a llant.ing direction; wet them with a pute-bruab dipped ia 
water mixed with a little Sour, and wrap them oyer one another neatly 
and finnl,,10 .. to lhow the join .. little .. pOllible. Next, roll out half 
the remaiDder of the peate, either in a eireular or oYBl form, about a quarter 
of an inch thiek, to the Iize the pie is intended to be made; place 
this, with buttered paper under it, on a baking-eheet, wet it round the edge 
with a pute-bnub dipped in water, and stick a narrow band of the paste. 
about half an inch high, all round it, to within about an inch of the edge; 
the wall or cnut of the pie is to be raised up round this, and by pressiug on 
it with thetipt of the fingen, it should be made to adhere effectually to the 
foundation. Then, by preuing the upper part of the pie with the fingers 
and thumb. oC both handa, it will acquire a more elegant appearance, 
IOJJl8What reaembling the curved lip of a vase. The base must be spread 
out in ~rtion to the top, by preuing on it with the thumb. The bot
tom and IideI of the pie, should now be lined with a coating of force-meat 
of fiat liven (No. 247), or if preferred, with veal and fat bacon, in equal 
proportiona, well aeuoned, chopped fine and pounded; next, place in the 
veal and bam, previoUily cut up in thick slices and wellllea8Oned, and fill 
up the cavity with lOme of the force-meat; then add the capon and cover it 
over, and round, with the remainder of the force-meat, placing some truf
flu in with it, and cover t.he whole with thin layers of fat bacon. Roll 
out the remainder of the paste, and after wetting thi., and the pie round 
the edges, \lie it to cover in the pie, pressing the edges of both tightly with 
the fingeR and thumb, in order to make them adhere closely together; 
trim the edge neatly and pinch it round wit.h the pastry pincers. The pie 
Ihould then be egged over, and decorated, for which latter purpose a similar 
kind of patte mUit be UIed, beng first rolled out thin, then cut out in 
the Conn oC leaves, half-moons, ringe, &c., and arranged according to 
the deaignl contained in (No. 249): or, if preferred, a moulding raised 
Crom decorating boarda with .orne of the paste may be UIed instead. The 
pie mUit then be placed in the oven, IU)d baked for about four hours, and 
when done, should be withdrawn, and about a pint of strongly reduced 
~, (made from the carcaasea of the capons, two calf's feet and the 
uaual Ie&IOning) .hould be introduced within it through a funnel: it must 
then be kept in a cold place until wanted for use; when the cover should 
be carefully removed without breaking it, and after the top of the pie 
haa been decorated with .orne bright .. pic jelly, it may be put on again 
and sent to table. 

Note.-For making piea of turkeys, fowls, pheasants, grouse, part
ridget, &c., follow the above direction .. 

1244. YORKSHIRE PIE. 
FIBlT, bone a turkey, a goose, a bmce of young pheaaants, four partridges, 

Cour woodcocks, a dozen snipes, four grouse, and four widgeons; then 
boil and trim a .mall York ham and two tonguea. Season and garnish the 
inaide of the fore· named game and poultry, as directed in the foregoing case, 
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with long filletB of fat 00-
con and tongue, and French 
truffleB; each mUBtbecare
fully sewn up with a 
needle and small twine. 
ao as to prevent the force
meat from escaping while 
they are being baked. 
When the whole of these 
are ready, line two round 
or oval braizing-pans with 
thin layers of fat bacon, 
and after the birda have 
been arranged therein in 
neat order, and covered 
in with layers of bacon and 
buttered paper, put the 
lids on, and set them in 
the oven to bake rather 
Blowly, for about four 
hours: then withdraw 
them, and allow them to 
cool. 

YORKSIlIRE PIE. 

While the foregoing is in progreu, prepare BOrne highly-seasoned aspic
jelly with the carcasses of the game and poultry, to which add Bix 
calra feet and the UBUal complement of vegetables, &c., and whp.n done, 
let it be clarified: one half should be reduced previously to its being 
poured into the pie when it is baked. . 

Make about sixteen pounds of hot water paste (No. US}), and use it 
to raise a pie of sufficient dimensionB to Mmit of ita holding the game 
and poultry prepared for the purpose, for making which, follow the di
rections contained in the foregoing article. The inBide of the pie must firBt 
be lined with thin layers of fat bacon, over which spread a coating of 
well-seasoned force-meat of fat livers (No. 24(7); the birds should then 
be placed in it in the following order :-First, put the goose at the bot
tom with BOrne of the Bmall birds round it, filling up the cavities with 
BOrne of the force-meat; then, put the turkey and the pheasants with 
thick slices of the boiled ham between them, reserving the woodcocks 
and widgeons, that these may be placed on the top: fill the cavities with 
force-meat and truffles, and cover the whole with thin layers of fat bacon, 
run a little plain melted butter over the surface, cover the pie in the 
usual manner, and ornament it with 8 bold design. The pie must now 
be baked, for about six hours. in an oven moderately heated, and when 
taken out, and after the reduced aspic above alluded to has been poured 
into it, Btop the hole up with a small piece of paste, and set it aside in 
the larder to become cold. 

Nott.-The quantity of game, &c. recommended to be used in the pre
paration of the foregoing pie may appear extravagant enough. but it is to 
be remembered that these very large pieB are mostly in request at 
Christmas time. Their substantial aspect renders them worthy of ap
pearing on the side-table of those wealthy epicures who are wont to 
keep up the good old English style, at this season of hospitality and good 
cheer. 
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12~ DEVO:JSlIIU: 8Qt'AB PIE. 

1'msT. make two pounds of short paste (No. 1253), roll it up in a 
clean doth. and set it aside till wanted. Then. eat about two pounds of 
griskin of pork in slices, season these with a little ebopped onion. age. 
and thvme, pepper and alt, and place them on a dish; cut one pound of 
streaJci bacon (preTiously parboiled for a quarter of an hour) &lao in 
slices, and put them with the pork; to these add about a dozen good 
apples, whi&, when peeled and the cores taken out, must be cut in thick 
slices and put on a plate. Next, take rather more than half the pute, 
roll it out, and line an oblong tin mould, about two inches deep, with 
it ; then, arrange the pork, bacon, and apples in this, in alternate layers. 
commencing with the bacon, over this put slices of apples, and then the 
pork: and 10 on until the whole is used up. The remainder of the 
paste must now be rolled out, and used to cover the pie with; fasten it 
securely round the edges. trim it, and pineb it round boldly with the 
pincers; ornament the top with leaves, &c .• egg it over and bake it in 
an oven of moderate heat, for about two hours, and serve it hot. 

1246. LEICESTERSBml! PORK PIE. 

CUT the pork up in square pieces. fat and lean, about the size of a 
cob-nut, season with pepper and alt, and a small quantity of aage and 
thyme ebopped fine, and set it aside on a dish in a cool place. Next, 
make lOme hot-water-paste, using for this purpose (if desired) fresh
made hogs-lard instead of butter, in the proportion of eight ounces to 
the polDld of flour. These pies must be raised by hand, in the fol
lowing manner :-First mould the pute into a round ball upon the slab, 
then roll it out to the thiclrness of half an inch, and with the back of the 
right hand indent the centre in a circle reaebing to within three inebes of 
the edge of the paste; next, gather up the edges all rolDld, pressing it 
closely with the fingers and thumbs, 10 8S to give to it the form of a 
purse; then continue to work it upwards, until the sides are raised 
sufficiently high; the pie should now be placed on a baking. sheet, with a 
round of buttered paper under it, and after it has been filled with the 
pork-previously prepared for the purpose, covered in with lOme of the 
paste in the usual manner. Trim the edges and pinch it round with tbe 
pincers, decorate it, egg it over and bake it until done: calculating the 
time it should remain in the oven, ac:eording to the quantity of meat it 
contains. 

1247. EEL-PIE, A. L'A...~GLA.ISE. 
• BoNK two good-sized Thames eels, spread them out on a dish, and 

sprinkle them over with a little pepper and salt. Make some quenelle 
foree-meat with either perch, teneb. or carp; and after havi~g mixed 
some chopped mushrooms, parsley, one shalot, spread a thick layer 
of it inside each eel, roll them up, cut the eel into four inch lengths, 
and place them on a diBh until wanted. Next, line a plain mould with 
ahort paste (No. 1258), arrange the pieces of eels in it, in neat order, 
season between each layer with chopped parsley and mushrooms, pep
per and Bait, and a Bpoonful of good ~ckamel sauce; cover in the pie, in 
the usual manner, with lOme of the paste, pinch the edge round, orna
ment the top, egg it over, and bake it in the oven for about an bour and 
• half: when done, dish it up on a napkin, and send to table. 



SALMON-PIE, A LA RUSSE. :881 

N ote.-When eel pies are intended to be eaten cold, the top should be 
carefully removed, and the pie ornamented with aspic-jelly. 

1~48. SALMON-PIE, A LA RUSSE. 

MAKK two pounds of short paste (No. 1253), roll it up in a cloth, 
and keep it in a cool place till wanted. Cut two pounds of fresh salmon 
in slices about half an inch thick, and set them aside on a plate; fillet 
six anchovies, tum two dozen olives (removing the stone, by paring off 
the outer part without altering the shape), boil six eggs hard, and place 
the whole of these on a dish. Chop a pottle of mushrooms, two shalots, 
a handful of parsley, a little green-thyme, sweet basil, and tarragon: 
put these ingredients into a stewpan with two ounces of butter, a little 
nutmeg, pepper, and salt, and simmer them over the stove-fire for about 
five minutes; then add about half a pint of good brown sauce, and the 
juice of a lemon, stir the whole together over the stove-fire for five 
minutes longer, and then take it off. Next, roll out two·thirds of the 
paste to the thickness of the sixth of an inch, and after having thinly 
spread the inside of an oblong mould with butter, line it with this, and 
fill it with alternate layers of the slices of salmon, hard eggs, olives, and 
fillets of anchovies, at the same time spreading some of the fine-herbs 
sauce in between each layer; the pie muat be covered in with the 
remainder of the paste in the usual manner; bake it in a moderately
heated oven for about one hour and a half, and when done, dish it up on 
a napi n, and send to table. 

N ote.-These pies may also be made with sturgeon, trout, mackerel 
char, gurneta, eels, soles, &c.; the addition of some sliced thunny tends 
considerably to improve the flavour. 

1249. PRESERVED HARE, AND OTHER GAME. 

BoNK a hare, lard it with narrow square strips of fat bacon, well 
seasoned with aromatic spices (No. 1250), and salt; then garnish the 
inside with some force-meat of fat livers (No. U7), and fold the hare 
so as to give to it a plump oval form; then place it in an oval 
stewpan with a small glass of brandy; cover it with thin layers of fat 
bacon, put the lid on the stewpan, and set it in the -oven, in order that 
the hare IDay be sufficiently baked to set the meat: it should be then 
withdrawn. 

Meanwhile, line the bottom and sides of an oval white earthen pan 
(sufficiently large to contain the hare) with thin layers of fat bacon, over 
these spread a coating of the force-meat about an inch thick, and place 
the hare in it, press it down tight, spread a thick layer of the force-lDeat 
on the top, cover this with layers of fat bacon, and place a covering of 
common paste over the whole; then, set the pan on a baking-sheet, and 
put it in the oven to bake slowly for about two hours: it should then be 
withdrawn and allowed to cool. Let the paste be removed, the edges 
and sides of the pan washed, and the contents of the pan pressed down 
tight, so as to exclude any confined air, and after pouring over the sur
face some well-reduced glaze (made from the carcaaa), to the depth of 
about a quarter of an inch, keep the pie in a cool place until wanted 
for use. . 

When this kind of pie iI intended to be kept for any length of 
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time. lome clean bog' .. lard should be run over the surface to the depth of 
about an inch; when this has -become set finn by cooling, the pan 
should be covered in with strong white paper pasted over it, or in 
lieu of this a bladder (soaked m water, and well washed) may be tied 
over it. 

Note. - All kinds of game should be preserved in the above method; 
but. if preferred. game may be used instead of livers for making the force
meat. Indeed, this is by far the best plan, when the preserved game is 
intended for keeping, as force-meat, when made with livers of any kind, 
is more liable to fermentation than when made with fresh-killed game. 

1260. AROMATIC-SPICES, FOR SEASONING. 

TAKB of nutmegs, and mace, one ounce each j of cloves, and white 
pepper-coms, two ounces each; of sweet-basil, marjoram, and thyme, 
one ounce each, and half an ounce of bay-leaves: these herbs should 
be previously dried for the purpose: roughly pound the apices, then 
place the whole of the above ingredients between two aheeta of strong 
white paper, and after the sides have been twisted or folded over tightly, 
so as to prevent as muc:h as possible the evaporation of the volatile ~ 
pertiel of the herbs and apices, place them on a baking-sheet in the 
akreen to become perfectly dry; they must then be pounded quickly, 
sifted through a fine hair-sieve, corked up tightly in a dry bottle, and 
kept for ule. 

DIFFERENT KINDS OF PASTE, 

Hot-water-Pute for railled Pie .. 
Jo'rench Pute for do. 
Shon Paat.e. for 7imbalu, &e. 
Shon Puff-Pule. 
Tart-Pule. 

VIZ: 

Nollilka Paale. 
Office do. 
Almond do. 
Hum do. 
PutF do. 

1261. HOT-WATER-PASTE, FOR RAISED PIES. 

INGBBDIBNT8:-One pound of flour, four ounces of buttter, a tea-apoon
ful of salt, about a gill and a half of hot water. 

Place the flour on the pastry-table. Ipread it out with the back of the 
hand, so as to form a well or hollow in the centre, into this put the salt. 
Next, put the butter and water into a ltewpan over the fire, and when 
they are sufficiently heated 10 that one can just bear the finger in, pour 
them both gradually in upon the flour, and mix them quickly together 
with the hand, taking particular care to knead the whole firml" and at 
once, into a compact paste: then preas this smoothly together m a nap
kin, and afterwards keep it covered up in a stewpan in a warm place till 
used. 
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1262. FRENCH-PASTE, FOR RAISED PIES. 

INGRBDlBNT8:-0ne pound of flour, four ouncea of butter, a tea-spoon
ful of salt, a gill and a half of cold water. 

Place the flour on the slab, spread it out in the centre, then add the salt, 
water, and butter, and proceed to work the whole together with the 
hands into a very finn paste in the following manner:-When the ingre
dients have been worked into a paste, this muat be brought to the edge of 
the slab; then use the palms of both hands, applying them alternately, 
with great force, to apread and divide the paste into amall parts j aprinkle 
a few dropa of water over the paste, and knead it together: this ia called 
breaking and kneading, and must be repeated three or four timea. 
The paste must then be gathered up, placed in a clean rubber, and 
finally kneaded together by pressing upon it with the elbow. It will 
then be ready for use. 

1263. SHORT-PASTE FOR TIMBALES, ETC. 

INORBDIBNTS :-One pound of flour, half a pound of butter, a tea
spoonful of salt, the yolks of two eggs, and nearly half a pint of water. 

Make a well in the centre of the flour, place in this the yolks of eggs, 
salt, butter and two-thirds of the water, then work the whole together 
with the llands into a aomewhat finn paste; dip the fingers into the flour, 
to separate any of the paste that may adhere to them, sprinkle a little 
water over it, and then work the whole together into a ball, and keep it 
in a cloth till wanted for use. 

12M. SHORT PUFF-PASTE. 

INORBDIBNTS :-One pound of flour, twelve ounces of butter, a little 
salt, one egg, and about half a pint of water. 

Spread the flour out in the usual manner, place the egg, salt, half the 
butter, and two-thirds of the water at firat, adding as much of the re
mainder as may be necessary afterwards; work these together into a 
amooth and somewhat finn paste, then spread this out with the hand, 
and after the remaining half of the butter has been placed in the centre, 
the sides should be folded over so as to entirely enclose the butter. 
When the paste has stood five minutes, shake BOme flour with the hand 
over the slab and on the paste, then roll it out to the length of about two 
feet and a half, and about a foot wide; this must be then folded into 
three, and after turning the paste round so as to bring the aidea to face 
you, roll it· out again in a similar manner; after an interval of about 
ten minutes, repeat the rolling* twice more: the paste will then be fit for 
use. 

1266. SHORT-PASTE FOR TARTS. 

INORBDJBN'1'8 :-One pound of flour, half a pound of butter, two ounces 
of pounded sugar, a very little salt, two whole eggs, and about a gill of 
water. 

Spread the flour out on the slab with a hollow in the centre, then add 
the butter, sugar, salt, and the water, and break in the two eggs; work 
the whole together with the hands into a finn paste, and use it for cover
ing fruit tarts. and lining tartlets, &c. 

• Ench time that the pute undergoes the proc:etll. of rolling, 81 here delCribccl, it i. 
termed by cooka, "giving It a tum." Thi. kind of pute requirea only four tum.. 
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1206. NOUILLES-PASTE. 

INORBDIBNTS :-One pound of flour, about ten yolks of eggs, a tea
spoonful of salt, and merely sufficient water to melt the salt. 

Place the flour on the slab, form a hollow in the centre, then put the 
salt in, with a little water to melt it, and add the yolks of eight eggs j 
work the whole well together, at first rubbing the. ingredients between the 
hands, and then, if necessary, add two more yolks of eggs, and finish 
working the paste by pushing it from you with the palms of the handa, 
using conaiderable preBBure; sprinkle a few drops of water over it, then 
knead the paste into a ball, and keep it wrapped up in a cloth until 
wanted for use. This paste must be kept very stiff. 

1267. OFFICE-PASTE. 

INGRBDIBNTS:---One pound of flour, eight ounces of pounded sugar, 
two whole eggs, and two yolks. 

Place .the flour on the slab, forming a hollow in the centre, then add 
the sugar and the eggs, and proceed to work the whole up into a stiff 
compact body. If, however, the paste should appear dry, and present 
any difficulty in Jmeading, another yolk or two may be added. 

This paste is mostly used for making ornaments for the second course. 

1250. ALMOND-PASTE. 

INORBDIBNTS :-Eight ounces of Jordan almonds, a pound and a half of 
sugar, with half an ounce of gum dragon. 

First scald the almonds, remove the skin, wash them, and allow them 
to steep in cold water for about twelve hours. Next, put the gum into a 
gally-pot, adding to it rather more than a gill of water, cover this over 
with paper twisted round the edge of the galley-pot, and allow the gum 
to steep until it has absorbed all the water ; it must then be placed in 
the centre of a strong cloth, which should be twisted round at each end 
by two persons (in the manner practiced in wringing wet cloths) with 
considerable preSBure, so as to squeeze the gum through the cloth, which 
must then be gathered up into a small basin. Pound the sugar and sift 
it through a very fine lawn-sieve. 

The almonds must now be drained on a napkin, afterwards placed 
in a mortar, and pounded into a very smooth paste; in order to pre
vent them from turning oily, while they are being pounded, it will 
be necessary to add a few drops of water or lemon-juice occasionally. 
As soon as the almonds present the appearance of a smooth paste, rub 
this through a very close hair sieve, on to a plate. Next, place the pound
ed almonds in a convenient-sized sugar boiler, with about one-third part 
of the sugar, and stir these together over a stove-fire with a new wooden 
spoon, working the paste briskly and carefully the whole time, in order 
to prevent it from burning or acquiring the least colour. As soon as the 
paste ceases to adhere to the sides of the pan, tum it out on to the slab, 
and begin to work in the remainder of the sugar and the gum: the lat
ter muat be previously worked on the marble slab with the hand, and 
some of the sugar should be added at intervals. When the whole of the 
ingredients have been worked together, the paste should form a white, 
stiff, and smooth compact body. 

Hok.-Almond paste prepared as the above, is mostly used for mak-
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ing croquanta, small baskets filled with whipped cream and 8tra wberries, 
&c.: it may also be used for making second course ornaments, being pre
ferred by many for that purpose on account of its transparency. 

1269. ALMOND-PASTE, ANOTHER METHOD. 

INGREDlBNTS : - Two pounds of fine sifted sugar, eight ounces of 
pounded almonds, and one ounce of steeped gum-dragon. 

When the ingredients have been prepared as directed in the foregoing 
case, work about half the sugar in with the gum; then work the 
almonds with part of the remainder, add both together, and manipulate 
them with the remaining portion of the sugar, until the whole is 
thoroughly incorporated. If the paste is not stiff enough, a little more 
fine-sifted sugar should be filled in. In order to obtain this paste of a 
pure and dazzling whiteness, a very small quantity of cobalt blue, in 
powder, may be worked in with it: the colour must be first mixed on a 
plate with a drop of water, preparatory to its being used. 

Note.-About one-third part of starch, or hair powder, may be used to 
work in with this kind of almond paste; this addition makes it less brit
tle, and consequently increases the facility of using it to cast mould
ings, cutting out borders, &c. When, however, starch powder is intro
duced, double the usual quantity of gum-dragon is required. 

1260. GUM-PASTE. 

INGREDIENTS: - Two ounces of gum-dragon, one pound of fine· sifted 
Sligar, and one pound of starch powder. 

First, steep the gum-dragon -in a small basin with nearly half a pint 
of water, cover it over with paper, and put the basin in a warnl place: 
when the gum has absorbed all the water, press it through a cloth as di
rected for the almond-paste, then work it on the marble slab with the 
palm of the hand, mixing in the sugar at intervals j when the gum 
has absorbed all the sugar, the powder must be gradually worked in 
with it. The whole when finished, should have the appearance of a very 
stiff compact smooth paste. Then gather it up into a round ball, put it on 
a plate covered with a basin, and keep it in a dQlllP place, to prevent its 
becoming dry and hard. 

1261. PUFF-PASTE. 

INGREDIENTS:- One pound of flour, one pound of butter, the yolk of 
an egg, a tea-spoonful of salt, and about half a pint of water. 

Place the flour on the pastry-slab, spread it out in the centre so as to 
form a well, in which place the salt, a small piece of butter, the yolk of an 
egg, and about two-tlIirds of the quantity of water requirejl to mix the 
paste; spread out the fingers of the right hand, and mix the ingredients 
together gradually with the tips of the fingers. adding a little more water 
if necessary j when the whole is thoroughly incorporated together, 
sprinkle a few drops of water over it, and work the paste to and fro on 
the slab for two minutes, after which it should be rather soft to the 
touch, and present a perfectly smooth appearance. 

The paste, thus far prepared, must now be spread out on the slab with 
the hands, and after the butter has been pressed in a cloth, to extract any 
milk it may contain, it should be placed in the centre of the paste, and 
partially spread, by pressing on it with the cloth j the four sides should 
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then be folded over 80 as entirely to cover the butter; a little flour mUlt 
next be shaken under and over it, and the paste should be shaped in a 
square form, measuring about ten inches each way, by preaaing it out with 
the hand; it should then be placed on a clean baking-sheet, laid on 
lOme pounded rough ice,- and a deep sautapan alao filled with ice should. 
be placed upon it: by these means the paste will be kept cool and firm. 
About ten minutes after the paste has been made, take it from the ice and 
place it on a marble slab, shake a little flour over and under it, and then 
roll it out about two feet long, and ten inches wide: observing that the 
paste mUlt be kept square at both ends, as much of the success depends 
on due attention being paid to the turning and folding. The paste should 
then be laid in three equal folds, and after these have been rolled over to -
cause them to adhere together, the paste mUlt next be turned round in 
the. opposite direction and rolled out again in the same manner as be
fore; it should then be put back on the ice, and after allowing it to reat 
for about ten minutes or a quarter of -an hour, roll it out again, or as it 
is technically termed, give it two more turns; the paste must now be put 
back on the ice, and again rolled twice or three times, as the case may 
require, preparatory to ita being cut out for whatever purpose it may 
be intended. 

_ VOL-AU-VENT, TOURTE, AND PATTY CASES. 

VoH.-wtIt Cue. for an Entree. 
7'oIIf1e ditto ditto. 
PutJ.paate Patty_. 

. ~ ditto. 

COIIP1U8ING 

7i1lllxlk of NOfIillu cue .. 
Pattiea, Ii fa Mamn.. 
Mutton.patties, a to Windllll" • 

1262. VOL-AU-VENT CASES, FOR AN ENTREE. 

FOR this purpose, one pound of puff.paste will be required, and when 
mixing it the juice of one lemon must be added. The paste must be 
rolled perfectly square at the enda, and folded likewise with the 
greatest correctneBB, in order to ensure the wl-au.-vem', rising per_ 
fectly straight all round, which cannot be the case if it is rolled un
«lvenly. Five turns and a half mUlt be given to the paste, allowing 
about seven minutes to elapse between each tum: observing that previ
ously to folding up the last turn and a half, the paste must be passed 

• In the I1Immer ..-00 it ia impoaible to inl1ll'e 111_ in making puiF-pute, unI_ 
I0Ilgb ice be UIed to further that end, it being a _tter of the tint _ty tbat it IhouId 
be kept cool and firm : two requiaitea that tend materially to fIIeililate the workiDB of the 
pille, and alao contribute very considerably to give to it that extraordinary degree of eJu. 
tieit1' when expoaed to the beet of an oven, 10 well·known to experienced pastrycook .. 
A p- of pufF·paste a quarter of an inch thick. when baked, will rile to the height of 
two ineb"-thu. incnaaing in volume eight tim.. To eft'ect thi. properly. it ia n_ . 
..., to procure three oblong tin pane, of the foU"wing dimenaionl: the tint ehould 
meal1ll'e 20 inch" by 16, depth 3 inch" ; the _d, 18 inches by 14, depth 2 inch" ; 
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over with a paste-brush dipped in water, or a little lemon-juice j at
tention must be paid, in giving the last two turns, to roll the paste out. 
and also to fold it, especially when giving the last turn on spreading it to 
the size the 1IOl-au-1It'1It is intended to be made, so as to be able to cut 
it as thick as the quantity of paste will admit of j just before cutting out 
the wl-av-wnt, the piece of paste must be wetted on one side with the 
brush dipped in water. Next roll out about four ounces of common 
paste to the diameter of a dinner plate, lay this on the puff-paste, just 
passing the rolling-pin over to cause it to adhere, and then place it 
on the baking-sheet, previously wetted in the centre to receive it. For 
the purpose of guiding the hand when cutting it out, the cover of a stew
pan or bain marie, should be placed on it j then with a small sharp
pointed knife proceed to cut round the edge of the cover, forming perpen
dicular flutes or scollops j the knife, must be held comparatively loose, yet 
securely, with the tips of the fingers only. Remove the trimmings and 
the cover, egg over the surface, and be careful not to smear the edges of 
the paste, as that would prevent it from rising evenly; then with 
the point of the small knife, held slanting, make a slight incision all 
round the surface, within about three quarters of an inch of the edge, 
and with the point notch round the extreme edge of the inner circle, 
so as to separate it entirely from the inner edge of the outer circle. 
The wl-au-1lt'1lt should now be put into the oven (not too hot, 
aa excess of heat prevents the paste from rising); as soon as it 
begins to rise, let a trivet be quickly slipped under it, and the oven 
immediately closed. When it has risen about two inches, and before it 
has acquired any colour, a broad band of double paper,. measuring two 
inches more in circumference than the wl-au-wm, about eight inches 
high, and fastened in the form of a hoop, must be placed round it to pro
tect the sides from being suddenly caught by the heat, which otherwise 
would not only scorch it, but also cheek its full development: it should 
remain in the oven quite an hour to be thoroughly baked. When the 
'IJOl-au-1lt'1lt is done, withdraw it from the oven; instantly remove the 
cover, and after carefully detaching all the greasy crumb from the 
centre, without in any way injuring the sides of the ease, lift it out, taking 
particular care to stop up any thinly covered places in the inside of the 
ease with small flakes of the crumb which has been removed: this precau
tion is necessary in order to prevent the sauce from escaping through any 
fiBBurea that may exist. 

1263. TOURTE CASKS, FOR AN ENTREE. 

FIRST, prepare half a pound of puff-paste, and give it four tuma, in the 
usual manner; make also half a pound of common short paste, take half 
ofthis, knead it into a round ball, roll it out to the size of a dinner plate, 

and the third, 16 inches by 12, depth S inches. Plaee .orne pounded I'OIIIh ice in the 
largest, then let the second aized tin on thi., with the pnft'-pute in it ; laatly. put the 
IIIIIIlleat pen, aIao &lIed with ice. on the top of the pute: by this method pulf'-paate 
may be eaaily made to perfection doring the hotte5~ deys of aummer. _ 

In winter, the 1118 of ice mal of coone be di.penaed. wi~h. In enreme cold weather, 
when the butter i. very bard, It will be neceaaary to prell it in a cloth or on the aIeb, to 
give it more expansion, and thn. &.cilitate its illCCll'J.lOration with the paste. Care mu. 
be taken in mixing the paste, not to make it too stiff, e8~ly in sommer, as in that 
cue it becomt'~ not only troublesome to work, but It alao alFt'CtI ita elaaticity in 
bakini· 
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put it on a round·baking-~eet, and place a tampoon * of paper in the 
centre. The puff-paste muat then be rolled out about twenty inchea 
long, wetted over with the bruah dipped in water. and folded lengthwiae 
in three; this muat be rolled again in ita width, jUBt sufficient to make it 
about four inchea wide; the pute ahould then be alightly wetted over, and 
then folded aa before: by this time, it should form a band, meaauring about 
twenty inches long by nearly two inchea wide, and about haIf an inch 
thick. The edgea of the paste must now be pared away with a small 
sharp knife, held perpendicularly in the right hand. whilst the paste must 
be slightly pressed on the alab with the fore part ofthe fingers. Next 
add the trimmings of the puff-paste to the remaining half of the common 
paste, knead both together, roll this out to the aize of a plate, and 
aRer having first wetted the foundation round the edge, place it over the 
tampoon, and press it down all round with the thumb; then wet the 
edge of the tourte round again, and apply the band in the following man
ner. Take hold of the band at bot~ enda, and begin by faatening that 
held in the right hand round the edge of the tourte, and continue fixing 
the band all round aa faat aa it ia dropped in ita place with the left hand; 
preas the first end down BO aa to thin it, wet this part with the bruah. 
and after paring away a little of the other end BO aa to thin that aIao. 
fasten both together by effeetually joining them. Preas the band down 
all round with the thumb, and flute it round the edge by jagging it 
slightly with the back of a knife. 

The tourte mUBt then be egged over with a paste-bruah, BO aa to carefully 
avoid smearing the edgea of the band. Place it in a moderately heated 
oven, and let it be baked of a light colour; when done, withdraw it, 
make an inciaion with a small knife all round the bottom of the crown. 
inaide the band, remove the crown or top, take out the tampoon, and 
the cue will then be ready for gamiahing. 

1264. PUFF-PASTE PATTY-CASES. 

MAKE one pound of puff-paste in the manner described in No. 1261. and 
give it seven turns, wetting the laat turn before folding it; then roll the 
paste out BO aa to leave it aearcely a quarter of an inch thick. and about 
three minutea afterwarcla, take a fluted circular tin cutter about two 
inchea in diameter, and UBe this to stamp out aa Dlany patties aa may be 
required; previoUBly to ~ping out each patty, the cutter should 
be first dipped in very hot water, aa the heat thUB imparted 
to the cutter eauaea it to slip eaaiJy through the paste, and pro-

• From the Freneh word tomtJOft, a kind of IIIII&D, hard cu.Lion ; in the preaent _ 
it ,houJd eon,i,t or a large meet or rather 10ft paper, twi,ted into the fonn or. circular 
eg.hion about four inehe. in diameter. 
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duces the same effect as if it were cut wJth a sharp knife; in con
sequence of there being little or no pressure on the edges, the paste has 
thus a much better chance of rising while baking, especially in the summer 
season. As BOOn as the patties are cut out, they should be immediately 
placed in rows, on a baking-sheet previously wetted over, about two inches 
apart from each other; then egg them over with a soft brush dipped in 
beaten egg. being careful not to smear the edges, and stamp them in the 
centre, making a slight incision through their surface, with a plain circular 
tin cutter about one inch and a half in diameter (this cutter must also 
be dipped in hot water each time it is used). The patties should then be 
quickly put in the oven and baked of a light colour j when done, let the 
covers or tops be removed, pick out the inner crumb carefully with the 
point of a amall knife, and then place the patties with their tops on a 
baking-aheet lined with dean paper. 

1265. CROUSTADE CASES. 

ROLL out half a pound oftitnhale paste (No. 1258) to the thickness ofa 
penny-piece, then take a circular tin cutter, about four inches in diameter, 
and stamp out a dozen flats j next, press one of these on the end of a 
circular piece of wood, about six inches long by about one and a quarter 
in diameter (or failing this, cut a carrot to that shape). Line a dariole 
mould, previously alightly spread with butter, with the paste so pre
pared; use the thumb to make the paste lie evenly in the mould, trim 
away the edges, raise the sides a little, then fill each croUltade so finished 
with flour, mixed with a fourth part of chopped suet, and bake them 
of a light colour; when done, empty them, brush them out, and place 
them on a dish. The tops must be stamped out with a small circular 
fluted cutter, from some puff-paste, rolled seven turns j put these on a 
baking-sheet previously wetted to receive them, egg them over with a soft 
brush, place a much smaller circular piece of paste on the top of each, 
egg these over, and then bake them of a bright light colour j when 
done, trim them, and place each on the top of one of the C1'OU8tades after 
they are garnished. 

1266. TIMBALE or NOUILLES CASES. 

PRBPARB the tIOu,illes as directed in No. 774. and parboil them in 
water for ten minutes, then drain them thoroughly on a sieve; after
wards toss them with two ounces of butter, a spoonful of good bechamel 
sauce (No.5), and little grated nutmeg, in a stewpan over the stove
fire for five minutes; then, throw them into a sautapan, full two 
inches deep, previously slightly spread with butter j cover them down 
evenly with a circular piece of buttered paper, and allow them to become 
perfectly cold. The preparations must then be turned out of the sauta
pan on the table, upon a sheet of paper; and the croUltatk4 or timlJalu 
should be stamped out of this with a plain circular tin cutter about an 
inch and a half in diameter, and placed on a dish; they must next be rolled 
in very fine fresh made bread-crumbs, afterwards dipped in beaten egg, and 
then bread-crumbed over again; smooth the breadcrumbs on the timlxtlu 
by rolling and patting them, place them in neat order on a dish, and 
with a plain circular cutter, an inch in diameter, stamp out the surface of 
each, exactly in the centre, making only a slight incision. When about 
to send the timbales to table, place them carefully in neat order on the 
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.. wire lining of a deep frying-pan (half fiUed with clean hog'a-hud made 
quite hot), immeJ'lle them ~ the fat, and fry them of a bright yellow 
colour; when done. drain them on a cloth. and empty them earefully 
with a fork. 

N ote.-CrotlItade& or small ti1nha/,a may also be made of vermicelli, 
prepared in the same way as nouille&. Rice may also be UBed for the 
same purpose. 

1267, PATTIES, A LA. KAZARIN. 

Glva seven tums to half a pound of puff-paste, roll it out to the thick
ness of a penny-piece, and stamp out two dozen tops with a plaiD circu
lar tin cutter, about one inch and a half in diameter; then, gather up 
the trimmings, knead them together, roll them out, and &tamp two 
dozen more; place these on a baking-llheet, about an inch and a half 
a-part from each other, and wet them over with a soft brush; garniBh the 
centre of each with a little force-meat of any kind, place the topa on 
them, and use the upper part of a BJDaller cutter to presl them down, so 
as to futen the two parts together; they mUlt then be egged over, and 
baked in a rather brisk oven; when done, dish them up on a napkin. and 
serve. 

1268. :HUTTON PATTIES, A LA. WINDSOR. 

TRIM the lean parts of a loin of mutton, free from fat and BiDew; cut 
this up into smallacollopa, mix these with some fine-herbs, conaiBting of 
chopped mushroom., parsley, and ahalot; ItlaIIOn with pepper and salt, 
and add a ragout-apoonful of reduced upagnole sauce: use this prepa
ration to fill some crottBtada lined with short palte. cover them 
with lOme of the same kind of paste, and bake them of a light colour. 
When done, remove the tops from the patties, pour a little thin eI!JH1gfIIJle. 
or Italian aauce in each, cover them with puff-paste tops (made similar to 
C1'OUItade tops), and serve. 

N ote.-OrOUlliade& and patties are garnished with aeollops or ragovL. 
of chicken, game, all kinds of fillets of fish. the tails of cray-fiah. prawn., 
and shrimps; with oysters in aeollops, small dice, and also with lobster 
cut up in small dice 7 They may be sauced either with IUprl:me, UcI!.artul, 
or allemamu, lobster, oyster, or eray-fish sauces. 
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CAKES IN GENERAL, 

BriocIM Paste. 
BoIJa, or Poli.h Cake. 
Conapiigae Cake. 
German KowgIav,ff. 
Parisian Cake. 
Victoria Cake. 
&.,01 Cake. 
Finger. or Naplee Bilcuita. 
Plum Cake. 
Scotch Bread. 
Plain Seed Cake. 
Bruaeel. Biecuita, or RuskL 
Pound Cake. 
Flemish Ga§t'u. 
French aauff_. 

COIIPal&lNG 

Almond Gaujfru. 
Nougab. 
Parisian Nougab. 
8mall NougaU, a 014 CIIarttill,. 
Oenoeee Cake •• 
Oenoeee Cak°ea, with Almond •• 
M~. 
Spaniah Cakes (PeIiU cAou.) 
nuche .. Loa.,eL 
PeliU cAo .... with CbrGIIIII. 
Projitrollu. 
Mecca Loans. 
Qaeen'aCak-. 
Almond CakeL 
Meriltgua. 

1269. BRIOCHE PASTE. 

INGRBlIIBNTs: one pound of flour, ten ounces of butter, half an ounce of 
German yeast. a teaspoonful each of salt, and sugar, and about seven eggs. 

Put one-fourth part of the flour on the slab, spread it out to form a 
well, then place the yeast in the centre, and proceed to dissolve it with a 
little tepid water; when this is effected add sufficient water to mix the 
whole into a rather soft paste; knead this into the form of a round ball, 
put it into a stewpan capable of containing three times its quantity, score 
it round the sides with a knife, put the lid on and Bet it to rise in a ra
ther warm place: in winter it may be put in the skreen, but in hot wea
ther, the fermentation will proceed more satisfactorily if it is merely 
placed on the kitchen table, or in some such place of moderate warmth. 
This part of the operation is termed setting the sponge. Next, put the 
remainder of the flour on the slab and spread it out in the centre to form 
the well; then place the salt and sugar, and a tea-spoonful of water to 
dissolve these, after which the butter must be added; break in six eggs, 
and work the whole together with the hands until well mixed, first 
working it between the hands, and then rubbing it with both fists 
held ht on the aIab, and moving them to and fro 80 as to thoroughly re
duce any remaining lumps in the paste. By the time the paste is mixed, 
the sponge will probably have risen sufficiently: to be perfect, it must 
rise to three times its original size: when spread out on the paste pre
pared to receive it, it should present the appearance of a sponge, from 
which it takes its name. 

Both the above should be then immediately, gently, but thoroughly 
mixed. A napkin must be spread in a wooden bowl, or a basin. some 
flour shaken over it, and the brioche· paste lifted into it; then shake a 
little flour over the paste, and after throwing the ends of the napkin 
over all, set the bowl containing the paste in a cool place, free from any 
current of air. 

It is usual to make thia kind of paste late in the evening previously to 
the day on which it is required for use. The first thing on the following 
morning, the briocAe-paste must be turned off the napkin on to the slab ; 
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then shake aome flour under and over it, and fold the peate over half • 
dozen timet, preuiog it down with the knuckles each time; put the 
paste baelt again into the bowl in the lUDe way .. before; and about 
three hoon aCterwarda, knead it again in a similar mumer, preTioualy 
to ita being baited. 

If the paste, when finished, appears to be full of amall globules of air, 
and is perfectly elastic to the touch, it is certain to be well made. and 
when baked will be both light and of a bright clear colour. 

If the paste is intended to be made into one brUx:Iu! ooly, take fiye
aixths of it, mould this into the fonn of a rouod ball or cuahion, and 
plaee it in a plain mould or paper-cue· (previoualy spread with butter) 
with the Imooth surface uppennOlt; prell it down in the cue with the 
Imuckles, and, after moulding the remaining piece of paste in • aimi1ar 
manner, first, wet the surface of the other part over with the paste
brush dipped in water, and then, after inserting the pointed end of this 
into the centre of that portion of the brUx:Iu! which baa been already placed 
in the cue, prell the head down upon it with the baelt of the hand; egg 
the IJri.ocM over with a pute-bruah, acore the aides slightly, in a alanting 
direction, place it on a baking. sheet and put it in the oven (at moderate 
heat). As lOOn 81 the IJri.ocM begins to rise, and baa acquired a alight 
degree of colour, let it be covered oYer with a sheet of paper: about two 
hours will suffice to bake a large bri.ocM of double the quantity of paste 
described in this article. 

N oU.-BrWcIta may be varied in their fonn, when intended to be served 
81 fancy bread, for breakf8lt, &c.; in which cue, they should 116 moulded 
in the shape of twista, fingers, rings, &c. When served on the refresh
ment table, at routl, public breakfasts, balls, &c., dried cherries, «!drat, 
candied orange or lemon· peel, pine-apple or angelica, steeped in BOrne kind 
of liqueur, may be introduced i in either of these casea, previoualy to 
mixing in the fruit, part of the paste must be reserved, which after being 
rolled out mOlt be used to enclose the other part of the bri.ocM. Thil pre
caution is necessary to prevent the fruit from protruding through the 
paste, 81 it becomes calcined by the heat of the oven, and gives an uo
lightly appearance to the sponge. When fruit baa been mixed in a brioche, 
it should be (when baked) glazed with fine lugar by the salamander. 

Gruyere or Panneaan cheese, in equal proportions, are sometimes intro
duced in a brWcke for a second course remove; the first should be cut up 
in dice, the latter grated. As in the above C88eB, this kind of bri.ocM must 
be enclosed in a portion of the paste reserved for that purpose. 

• The cue is thus made. For a llIJ'8e bri«1Ie, intended to be Ie"ed u a second coune 
remoye, take a large .beet of Bri.tol-board, and cut a baud £rom thi., meuuring about two 
feet long by eigbt mcbes broad; tbe two end. sbould be lewed together with strong 
thread, and lOme small bands of paper. ameared oyer witb flo_d-_~pute, .hould be 
.tuck over the lewing to make it more secure. Tbis boop should tben be p1aeed upon a cir
cular piece of tbe puteboard, cut to fit ita circumference, and botb tbese mUlt be oeeurely 
faetened together by placing ama\I .trips of paper (puted oyer) all round the angle of tbe 
bottom part of the cue ; tbese mUlt be p1aeed clote togetber and CI'OIIIwise, witb one end 
faetened under tbe cue, wbile tbe otber i. lapped round the angle and faatened at tbe side. 
Tbese strips of poper, after becoming very dry, .1I0uld receive anotber row over tbem, to 
make the cue .&ronger. 
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1270. DABA, OR POLISH CAKE. 

INGRBDIBN'I'8 :-Two pounds of flour, twenty ounces o( butter, (our 
ounces of sugar, six ounces of muscatel raisins, four ounces of currants, 
two ounces of candied cedrat, a good pinch of saffron, two wine glasses 
of brandy, and the same quantity of rum, halfan ounce of salt, about 
fifteen eggs, and one ounce of German yeast. 

First, set the sponge with one-fourth part of the flour and the yeast, 
in the same way as directed for preparing brWcke. Then, spread out the 
remainder of the flour so as to form a hollow in the centre ; place in this 
the butter, and salt, previously dissolved with a drop or two of water, four 
ounce. of pounded sugar, and break in fifteen eggs: mix the whole tho
roughly, working the paste with the hands on the slab. When this is effect· 
ed, gather the paste up closely, and take up portions of it with the hands, 
and jerk or throw these down again on the other part of the paste j conti
nue working it in this fashion for five minutes, then, if the sponge is suf
ficiently risen, spread it out over the paste and mix both together lightly. 
A large mould Ihould now be Ipread with butter, and lined not more 
than half through with a thin coating of the paste, and as loon aa thil 
has been effected, all the fruit, the rum, the brandy, and an infusion of 
the saffron, must be added j the whole of which must be inltantly well 
mixed and lifted into the mould. 

The baba should next be set, to rise gradually, in a place where the 
temperature is moderate and free from any current of air; and al BOOn as 
it has risen in a satisfactory manner, which may easily be known by 
itl increasing sufficiently in quantity (through fermentation), to fill 
the mould,-although at first only half filled, the baba should be imme
diately placed in the oven on a thick baking-aheet with a thick roll of 
paper round the bottom of the mould to protect the baba from receiving 
too much heat at first. From one hour and a half to two hours will 
luffice to bake it. 

Particular care Ihould be taken in baking the baba, to prevent its ac
quiring a deep colour; to obviate this, it must be baked in an oven of 
moderate heat. 

1:l71. COMPIEGNE CAKE. 

lNoRBDJENTS.-Two pounds of flour, twenty-two ounces of butter, 
half a pint of double cream, six ounces of pounded sugar, two wine
glaases of maraschino, one ounce of German yeast, fifteen eggs, and half 
an ounce of salt. 

Set the sponge with one-fourth part of the flour and the yeast in 
the usual way, (see b-rioche, No. 1269,) and while it is rising, prepare 
the paste as follows:-

Place the remainder of the flour on the marble slab, spread it out in 
the centre to form the well, place in this the salt, and sugar (with a very 
little water to dissolve the salt), the butter and eggs, and proceed to mix 
these thoroughly in the same way as briocht i just before adding the 
sponge, mix in the maraschino and the whipped cream. The l'aste must 

'be instantly lifted into an appropriate sized mould, previously spread 
with butter, and deposited in a comparatively cool place to rise, or fer
ment, in the usual manner; as soon as it has nearly reached the surface 
of the mould, stick a band of paper round the edge. anll put it in the oven 
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to bake, at a very moderate heat; remembering that an essential cha
racteristic of this kind of cake, is a light colour. 

It is customary to eat the tXYmpiigM cake hot, and it is served in vari
ous ways. When turned out of the mould, a small piece should be taken 
out of the centre of the top. and a few glaasea of maraschino poured in 
through the opening; or, the cake may be cut up in horizontal slieea 
half an inch thick. and previously to putting them together again, some 
apricot marmalade may be placed between each. Dried cherries and 
angelica may be introduced in the composition of these cakes, previously 
to their being baked. 

1272. GERMAN KOUGLAUFF. 

INGUDIBRT8:-Two pounds of flour, one pound and a quarter of but
ter, eight whole eggs, and eight yolks; one and a quarter ounce of German 
yeast, four ounces of sugar, half an ounce of cinnamon powder, and grated 
lemon-peel. or th~ rind of lemon rubbed on lump sugar, and afterwards 
scraped off, half an ounce of salt, half a pint of single cream, and six 
ounces of Jordan almonds. 

Firat, place the butter in a convenient-aized white kitchen pan, and 
work it with a clean wooden spOon for about ten minutes. by which time 
the butter should present the appearance of a thick cream; the cinna
mon. lemon and sugar, the pounded sugar. about one-fourth part of the 
flour, and three eggs should then be added, and the whole quickly work
ed together for a few minutes j then add the remainder of the flour and 
eggs gradually, atill continuing to work the paate W11h the wooden spoon. 
When the whole has been used up. spread the paate out in the centre, and 
add the yeaat (previously di880lved with the salt in the cream made 
tepid for the purpose); work the whole thoroughly, then pour this batter 
into a large mould, previously spread with butter, split the almonds, and 
place them round the inside of the mould in close order. Bake the 1txnJglauf 
in an oven of moderate heat. Ita colour should be of a bright reddish 
yellow. 

In Germany, it is customary to shake some cinnamon sugar all over 
this kind of cake as soon as it is turned out of the mould. 

1273. PARISIAN CAKE. 

INGRBDIBNTS :-Two pounds of flour, twenty ounces of butter, six 
ounces of sugar, eight wbole eggs and eight yolks, one pint of single cream, 
eight ounces of Jordan almonds and two ounces of bitter ditto, eight 
ounces of pistachio kernels, four ounces of candied orange peel, half an 
ounce of salt, one and a quarter ounce of yeast. 

Firat, let the pistachio ke'"ll.els be scalded, remove the hulls, split 
each kernel into four strips, and place these aside in a small basin. The 
candied orange-peel must then be shred into small thin narrow strips, 
and put with the pistachios. Next, remove the hulla from the almonds, 
wash and pound them into a very soft paste (adding a few droP. of water 
to prevent them from becoming oily), then mix them with the cream, and 
after they have ateeped for half an hour, let the whole be rubbed through 
a tammy, the aanle as a pune, and kept in a very cool place until want
ed for use. 

For mixing this cake, follow in all respects the directions given for the 
Gemlan kouglauff (No.1 !7Z). adding the pistachios and orange-peel after 
lining the mould with the plain paste: the yeast must be dissolved in a 
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little tepid water, and the almonds and cream added cold. It should be 
baked nearly of the same colour as a Savoy cake. 

Note.-It is necessary to put all these cakes back in the oven for two 
or three minutes, after they are turned out of the mould, to prevent them 
from becoming shrivelled on the surface; or from otherwise shrinking and 
falling in, which is unavoidably the case when any steam has collected 
upon them •. 

1274. VICTORIA. CAKE. 
INOBBDIBNTI:-Two pounds offtour, twenty oUllces of butter, twelve 

eggs, six ounces of pounded sugar, six ounces of ground or pounded 
almonds, also a few bitter ditto. eight ounces of dried cherries, four 
ounces of green citron cut up in shreds, half an ounce of cinnamon pow
der. half a pint of whipped cream, one ounce and a quarter of German 
yeast, two wine glasses of brandy. and half an ounce of salt. 

Mix the above ingredients according to the direction. given for the 
German hnJ,glau§; except that the yeast must be dissolved in a spoon
ful of tepid water. and the cream whipped previously to its being added 
the last thing. When the cake is mixed, it should be placed in a tin hoop. 
measuring about ten inches in diameter by four inches deep. A double 
aheet of paper. spread with butter, should be first placed on a atout copper 
baking-sheet, and the hoop, also lined with paper, next placed upon it, 
ready to receive the ~ixture. As soon as the fermentation of the paste 
has taken place in a satisfactory degree, causing it to increase to twice its 
original quantity, let it be immediately put in the oven (at moderate heat). 
and baked of a light colour. 

This kind of cake may be se"ed as a second course remove; some apricot 
marmalade diluted with a little lemon juice and warmed, should be sent 
to table with it separately in a sauce· boat, or. if preferred, instead of the 
apricot. some German custard sauce, made in the following manner: 

Put four yolks of eggs in a middle-sized bain-marie, and add two 
ouncy of pounded sugar, two wine glasses of Sherry. and the rind of an 
orange or lemon grated on sugar. Place the bain-marie containing these 
ingredients in a larger stewpan with water sufficient to reach about one 
inch up the outside of the kin-marie; set this on a slow stove fire. and 
commence whisking or milling the contents briskly, until it appears like 
a rich looking frothy custard. Be careful not to allow the cream to 
become too hot, as that would set the yolks of eggs, and thereby decom
pose the custard. 

1270. SAVOY CAKE. 
INOBBDIBNTI ;-One pound of the finest quality of sugar (pounded). 

fourteen eggs, four ounces and a half of the finest flour, and four ounces 
and a half of potato flour. 

Firat, separate the yolks from the whites of the eggs, taking care not 
to drop the least portion of the yolks into the whites, as any mixture of 
these renden it impouible to whisk the whites firm. The yolks must 
be put into a kitchen basin, and the whites into an egg bowl, to be kept 
in a cool place until used. Add the sugar to the yolks, throw in as much 
salt as will stand on a sixpence. and either some vanil1a, lemon, or 
orange sugar. or else a few drops of any kind of essence. such as orange. 
lemon, orange· flowers, vanilla, or bitter almonds. Work these together 
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with a wooden spoon, until the whole pretleDts the appearance of a thiek 
creamy batter. The whites must now be whisked into a finn BUb
atantial mowy froth; while this is going on, let both the wheaten 
and potato flour be well mixed in with the batter. As lOOn &8 the 
whites are satisfactorily whisked,- proceed to mix them also in with the 
batter; they mUlt be added ill small quantities at lint, until it bas 
become smoothly diluted; the whole of what remains should then be 
added, and gently, yet thoroughly mixed. The batter thus prepared. 
must now be gently poured into a mould previously prepared for the 
purpose in the following manner. 

About one pound of beef or veal suet should be first chopped very 
fine, then melted down in a stewpan j after it bas been strained 
through a napkin, pour this into the mould, turn it round in all direc
tions, 80 that the fat may touch all the angles and rece&8e8 j it must then 
be poured out, and the mould should be turned upside down on a plate 
and allowed to stand in a warm place, for a few minutes, that the fat 
may be entirely drained off. About one pound of the finest sifted sugar 
should now be immediately put into the mould, and shaken about in it, 
in order that it may effectually cover the whole of the inside of the 
mould with a perfectly smooth white surface. Care must be taken to 
avoid leaving a greater quantity of fat adhering to the sides of the mould 
than is positively necessary; for if there be too thick a coating of sugar 
in the mould, the Savoy cake will be more difficult ~ bake of a light 
colour: the heat of the oven being liable to partiiUly calcine the lugar, 
and thus darken ita hue. 

When the Savoy cake is ready to be baked, tie a broad band of paper 
(folded in three) round the base, and put a few wood-ashes on the baking 
sheet, previously to placing the cake on the latter, before putting it in the 
oven, which muat be of very moderate heat; particular care must be 
taken to keep it closed a8 much as possible while the cake is baking, and 
allO not to mcreaae its temperature afterwards: thi& may be easily 
avoided, if the oven be substantially built,t by ita being properly heated 
at firat, it will then retain for lOme time an even temperature. • 

It is impossible to determine on the exact length of time that this, or 
indeed any other cake should remain in the oven before it is done j this 
will mainly depend upon the construction of the oven, and partly on the 

- The whitea mut be whisked alowly at first, increaaing the motion of the band 
gradually until it reaehee the greateat poeaible speed: the motion of the whiak mut be 
kept up at thi. rate, until the white. are become aufficiently finn: when they mut be 
in.tantly mixed in with the better,-otherwiae they are liable, by partial decompolition, 
to 10018 their conaiatency. 

t Brick ovenl are beat adapted for baking all kinda or large cakea, pies, etc:.: the 
reaaon of this il chiefly owing to their being generaUy conltructed of a auperior kind 
of bricks and tiles, requiring, from their compactneaa, one or two hours to heat them 
thoroughly; luch an oYen ia therefore capable of retaining ita heat a much longer time 
than one built of iron: unle ... indeed, when the latter happena to be very aubatantially 
made, which ia too aeldom the cue. Iron-built ovena 8ft! allO deairable, II well for 
their economy of fuel II for the abort time in which they may be heated; and further, 
on account of the celerity and convenience with which 0116 /»f'- may prepare 1arge quan
titiea of .mall paatry, and bake it allO. Thia could not 10 eaaily be done with a brick 
oven bv only one penon: II when it happena that a large oven i. full of putry, lOme 
one muit be in conatant attendance, in order to watch, and regulate the dift'erent degreel 
of heal. or baking, which the aeveral articlea require, and determine their 8tay and poIition 
in the oYen accordingly. All this needa the mOAt vigilant care and attention, in order to 
secure IUooeU in the baking of delicate paatry: for however w ... n it may have been pre
pared, if it il not equally weU baked, the relult will be unatiafaclory. 
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necessity there may be for occasionally opening it during the process of 
baking the cake. 

The best .. way to ascertain whether the cake be done, is to run a 
wooden skewer down the centre, and if, when withdrawn, the skewer is 
dry, and free from any portion of the cake in an unbaked state, it will 
be safe to turn it out of the mould; it should then be of a light colour 
and smooth surface. 

Note.-Savoy cakes may also be made by using twelve, sixteen, or 
even twenty eggs to one pound of sugar; but when a cake of large size 
is required, the proportions must be at the rate of twelve, fourteen, or at 
the utmost sixteen eggs to one pound ofsugar; even in the latter case, 
such batter would not prove successful where four pounds are required to 
fill one mould. Savoy-cake batter made in the proportion of sixteen or 
twenty eggs to one pound of sugar, is best adapted for amall sponge 
cakes, finger biscuits, drops, &C. 

1276. FINGERS, OR NAPLES BISCUITS. 

PREPARB the batter as directed in the foregoing case; then fill a bis
. cuit-forcer with some of it, and after securely folding down the open end, 
proceed to use the batter in the following manner. Cut a sheet of 
foolaeap paper in two, fold these lengthwise, in order to mark a straight 
line along the centre of the half sheets; the forcer must then be held in 
the right hand, pressing the batter out by working the thumb upon it, while 
the pointed end must be guided with the left hand. In this manner the 
biscuits must be spread, or rather dropped in straight lines, resembling 
fingers, about three inches long by half an inch wide; they should form 
two rows, being divided by the line in the centre of the paper. When 
the sheet is full, place it upon a large sheet of kitchen paper (or demy) 
containing about one pound of the finest sifted sugar, placed in the form 
of a ridge along the upper part of the paper as it lies on the table before you; 
the sheet containing the biscuits being placed jU8t below the sugar, it will 
only be necessary to lift up the other paper at each comer with the handa, 
and by giving it a slight jerk, the sugar will be thrown on to the biscuits; 
then, by taking hold of the paper, holding the biscuits at each upper 
comer, and gently shaking it as it is held up in a perpendicular position, 
the sugar will be made to slide over the whole at once. By this means 
the biscuits are effectually glazed without waste. The finger biscuits 
mUlt be immediately placed on a baking sheet, and put in the oven (at 
very moderate heat); about B quarter of an hour will suffice to bake 
them. When done, they should be of a very light yellow colour. 

Note.-With the same kind of batter, and by using a biscuit-forcer •• 
the shape of these small biscuits may be easily varied aecording to taste 
or fancy. 

• TheIe bilcuit-forcen are aiIO made of tin, _bliDg • Emmel in .hape; i 
have a band of waab-leather affixed round the upper part, with a .triug ruuning thro 
the lop.-which, when the bag ie filled with batter, i. drawn tight, thul etreet y 
preventing it &om _ping at tlie upper end, wbile it i. forced out at the point below. 
The Ule of thi. utensil, however, i. objectionable, &om the leather contracting a nauaeoua 
odour. In other respecta it BIIIwen the purpoae well enough. 
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1~77. PLUM CAKE. 

INGRBDIBNTS required :-One pound and a half of flour, Obe pound and 
a half of butter, one pound of fine sugar, one pound of dried cherries 
(slightly chopped), one pound and a half of currants, one pound and a 
half of candied orange, lemon, and citron peel, ill equal quantities,-all 
these must be cut in small shreds; eight ounces of ground or pounded 
almonds, eight whole eggs, the zest or rind of four oranges, (rubbed on 
a piece of sugar and afterwards acraped off,) half an o11nce of ground 
spices, consisting of cinnarr.on, cloves, and nutmeg. mixed in equal pro-. 
portions, half a pint of Cognac brandy, and a teaspoonful of aa1t. 

Place the butter in a large white earthen pan, and work it with a 
wooden spoon until it presents the appearance of a creamy substance ; 
next add gradually the flour, sugar, and the eggs, still continuing 
to work the batter the whole of the time. When these have been 
thoroughly mixed, the cherries, currants, candied-peel, ground al
monda, brandy, apices, 8IId aa1t, must also be added gradually, 8IId as 
soon as these ingredients are incorporated with the batter, let the 
preparation be poured into a convenient-sized tin hoop (previously lined 
with double bands of buttered paper), and placed on a st<1ut made copper 
baking sheet, with two sheets of buttered paper under the cake, to pre
vent the composition from becoming calcined by the heat of the oven. 
A moderate heat will be sufficient to bake this cake, and care must be 
taken not to put any fire under the oven while it ia baking, ao as to 
increase the heat. 

These cakes when baked should be iced over with sugar in the fol
lowing manner. 

First, mix eight ounces of very fine pounded almonds with double that 
quantity of fine sifted sugar. a little orange-water, and sufficient whites 
of eggs to form the whole into a soft paste; spread a coating of this all 
over the surface of the cake (after it has become cold); and when it has 
hardened by drying, let the whole be iced over with the following pre
paration. 

Place about six whites of eggs in a convenient sized basin, add about 
one pound and a half of the finest sifted loaf sugar, and work these well 
toget.her with a clean wooden spoon, adding occasionally a little lemon 
juice. until the whole presents the appearance of a very thick, yet com
paratively liquid shiny substance of a pure white. Use this icing to 
mask the entire surface of the cake, with a coating about a quarter of 811 

inch thick; allow this to become firmly set, by drying, for which purpose 
the cake should be placed in a warm temperature, 8IId kept covered with 
a large sheet of paper, to preserve it from dust, &c. When the icing has 
become perfectly hard, decorate the top and sides of the cake with raised 
ornaments of gum paste, (stamped out from boards cut for the purpose) 
and arranged with taste, either in the form of garlands, wreaths, acrolJs. 
&c.; or else, the cake may be decorated with piping. using for that pur
pose some of the icing worked somewhat thicker, by adding to it more 
sugar and a little prepared gum-dragon. 

WJien intended for a wedding cake, the ornaments must be all 
white, and some blossoms of orange-flowers should also be introduced. 
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12'78. SCOTcn BREAD. 

INORBDIBNTS :-One pound of flour, one pound of sugar, one pound 
of butter, eight eggs, half a pound of candied lemon, orange, and citron 
peel, in equal proportions, a gill of Cognac brandy, a very little salt, 
and four ounces of white comfits. 

Put the butter in a basin, work it with a wooden spoon until it pre
sents the appearance of thick cream; then add the flour, sugar, eggs,·and 
salt, gradually, throwing in a handful of each, and two eggs at a time; 
when the whole is thoroughly mixed, the candied peel (cut in shreds), 
also the brandy and the rind of two oranges or lemons (rubbed on sugar) 
must next be added. This paste should now be poured into tins of an 
oblong shape, about two inches deep, spread with butter, and after the 
comfits have been strewn over the surface, a little fine sugar should be 
shaken over the top previously to placing them in the oven on baking 
sheets: they must be baked of a very light colour. 

Note.-This kind of cake is a general favorite in Scotland, being 
served on most occasions: at breakfast, luncheon, or for casual refresh
ment, and also with the deBBert. 

12'79. PLAIN SEED CAKE. 

INOBBDIBNTS :--One quartem of dough, six eggs, eight ounces of ~llgar, 
eight ounces of butter, half an ounce of carraway-seeds and a teaspoonful 
of salt. 

Spread the dough out on the pastry-slab, then add the whole of the 
above named ingredients, work them well together with the hands, so as 
thoroughly to incorporate them with the dough: the eggs should be 
added two at a time. 

When the paste is ready, put it into a plain mould, (previously spread 
with butter,) and Bet it to rise in a warm place. As soon as the fer
mentation has taken place in a satisfactory manner, the cake should be 
immediately put into the oven and baked of a light colour. When. done, 
serve it cold for luncheon, or otherwise. 

1280. BRUSSELS BISCUITS, OR RUSKS. 

INORBDIBNTS required :-One pound of flower, ten ounces of butter, 
half an ounce of German yeast, four ounces of sugar, four whole eggs 
and four yolks, a tea-spoonful of salt, and a gill of cream. 

Mix the paste in the manner described for the preparation of the Com
piegne cake, excepting that this must be beaten with the hand on the 
slab until it presents an appearance of elasticity: the sponge should then 
be added, and after the whole has been well worked once more, the paste 
must be placed in long narrow tins, about two inches deep. and of about 
the same width: preparatory to placing the paste in the moulds, these 
should be first well floured inside (to prevent the paste from sticking), 
then the paste rolled out to their own length, and about one inch and a 
half thick, dropped into them, and set in a warnl place to rise. When 
the paste has sufficiently risen, it must be gently turned out on a baking 
sheet previously spread with butter, then egged all over with a soft paste
brush, and baked of a bright deep yellow colour. When done, cut them up 
in slices about a quarter of an inch thick, place them flat on a baking-sheet, 
and put them again in the oven to acquire a light yellow colour on 
both sides. 

# 
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These fonn a superior kind of ruab, and are weD adapted for the 
refreshment table at eyening parties, or for the breakfast table. 

Note.-Rusks mayallO be made with briocAe-paste, pound cab, or 
Sayoy cake; in the latter cue a few carraway-aeedt are sometimes 
added. 

1281. FOUND C.A][E. 

hrOBIIDIP'I'S required :-One pound of flour, one pound of butter, one 
pound of sugar, eight eggs, a wine gIaBa of brandy, a little Balt, and the 
rind of two oranges or lemons rubbed on sugar. 

PIace the butter in a basin, and work it with a wooden spoon IDltil it 
aBBUmes the appearance of thick cream; then add the flour, sugar, and 
the eggs, gradually; when the whole is thoroughly incorporated, 
add the brandy, sugar, and Ball; mix weU together, and bake the cakee 
in any kind of mould (preYiously spread with butter), or in a tin hoop 
lined with buttered paper. 

Plum.. currants, almonds, pi&tachio kernels, candied-peel, or dried 
cherries may be added. 

1282. FLEMISH GAUFFRES. 

INOUDID'l'B required :-Eight ounces of flour, six ounces of butter, 
six eggs, one ounce of yeast, half a pint of milk, half a pint of cream 
(whipped), the rind of two oranges rubbed on sugar, or a stick of YaniIla 
pounded with half an ounce of sugar, and a little Balt. 

Put the flour into a gallon-sized basin, spread it out in the centre, then 
add the milk (with the yeast diBBolved in it over the fire until the whole 
becomes tepid); mix these gradually and thoroughly; then take the spoon 
out, BCrape the sides of the basin with a knife, cover it with paper, and 
set the batter to rise in the screen. When the sponge has increased to 
twice its original quantity, the butter should fim be merely melted by 
the fire, and then added with the salt, orange sugar, and two whole eggs; 
mix these well in with the sponge, then add the whipped cream and the 
101ks of the four eggs, and lastly, after having whipped the four whites 
mto a substantial froth, mix them lightly in with the batter, and again 
set it to rise in a warm place, either on the top of the screen or on the 
kitchen table, that it may rise to twice its original quantity. 

While the batter is being prepared, let the gau.lre-irons be heated 
over the flame of a charcoal fire, and when sufficiently hot to admit of 
their baking the gau.lre., run a little clarified butter through them with 
a paste-brush, then fill one side of the irons with some of the batter, 
handling it gently wi~ a spoon; close the iron .. and then tum them 
upside down (that the batter may run into the opposite side), and set 
them over the flame of the charcoal fire, and when done of a bright 
yellow colour on one side, tum the irons over, that the gaulfru may be 
baked also on the other side. They must then be turned out of the 
iron .. and after the edges have been trimmed with a pair of scissors, set 
them in the oven or before a fire on a baking sheet covered with paper. 
Repeat this, until the whole of the batter be used up; then, shake BOme 
orange, lemon, or nnilla sugar over them, pile them up neatly on a 
napkin, and se"e. 

These gau,lrn are generally se"ed as a remOTe in the second 
course. 
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1283. FRENcn GAUFFRES. 

INGRBDIBNTS required :-Eight ounces of flour, four ounces of pounded 
sugar, one pint of whipped cream, eight eggs, on& stick of vanilla, a little 
salt, and a glass of curagao. 

Place the flour, sugar, and saIt in a basin, then add the yolks of eggs, 
the pounded vanilla, and the curagao, and mix these well together, 
gradually adding the whipped cream: just before using the batter, add the 
whipped whites of eggs, and mix them in lightly 80 as to thoroughly in
corporate them with it. 

Bake these gauffrt' in the same way as the foregoing, observing, how
ever, that the iron be very carefully heated, and the superfluous heat 
allowed to go oft' previously to filling them with the batter; as, owing to 
the presence of sugar in their composition, they readily acquire colour. 
When done, shake some vanilla-sugar over them, and send to table. 

These gauffreB may be spread with some kind of preserve; such 
as apricot, currant-jelly, &c. 

1284. ALMOND GAUFFRES. 

INGBBDIBNTS required:-Eight ounces of Jordan almonds (either chop
ped extremely fine, or else cut into very fine shreds), four ounces of 
pounded sugar, a good table-spoonful of flour, two whole eggs, and a very 
little saIt; flavour with orange-flower-water, or flowers (candied). 

Mix the almonds, sugar, flour, and the flavouring together in a basin, 
with a wooden spoon. Then, heat a baking-sheet in the oven, rub it allover 
equally with a piece of white wax, and when this has cooled, spread the 
gau.ffrea very thinly over it with a fork; put them in the oven (at a 
slow heat), and when they are about half-baked, withdraw them, and 
with a circular tin cutter about two inches in diameter, stamp out as many 
gauffreB as the sheet will admit of, and put them back again in the 
oven that they may acquire a light fawn colour; they should then be 
instantly taken out and formed in the shape of small comucopim-two or 
three personsBBBisting,-so as to finish them oft'before they have time to get 
cold, as in that ease, they become brittle, and consequently unmanageable. 
But when it happens that one person only is able to attend to them, it will 
be necessary to keep the gaufreB at the entrance of the oven while they 
are shaped, and, as they are finished, to place them on another baking-sheet. 

These gauffre& may also be cut into pieces two inches square, and 
coiled round a small roller in the form of barrels; the ends of these after 
being first covered with whipped white of egg mixed with a little sugar, 
should then be dipped in some finely chopped pistachios, and placed on a 
baking-sheet to dry in the skreen. In either ease they may be filled with 
whipped cream seasoned with vanilla, orange flowerS, or maraschino, and 
some strawberries placed on the top of this: they are sometimes also 
garnished with vanilla cream:1ce. 

Note.-Thia kind of gaufreB may be varied in their appearance, by 
strewing Bome currants, or finely ahred or chopped pistachios over the sur· 
face, previously to their being placed in the oven. 

1286. NOUGATS. 

INGRBDIBNTB required:-Two pounds of Jordan almonds, and one pound 
of sifted sugar_ 

DD 
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Scald the almonds, remove the skius, and after they have been washed 
and dried in a napkin, split each almond into halves; then place them 
on a baking-sheet, and put them in a slow oven to acquire a very light 
fawn colour. While the almonds are UDdergoing this proc:ea in the oven, 
p1aee the sugar in a convenient-sized Bugar-boiler. and stir it with a 
wooden spoon over a slow file to melt it; as BOOn as it is entirely dis
solved. and beginB to form BJDall purling bubbles on the surface, the almonds 
(which by this time should be ready and quite bot) must be instantly 
thrown in, and very gently mixed with the sugar, care being taken not to 
break or bruiJe them. The veBBel containing the fIInIgtIt should be kept 
at the entrance of the oven or near the &tove-fire, so as to prevent its be
coming cold before it is used up. The mould intended to be used must 
then be fint carefully oiled inaide with a paate-brush, and eet to drain on a 
plate that the superfluous oil may run oft: Some of the fIInIgtIt should 
now be dropped on a slightly-oiled baking-aheet, and spread out with a 
lemon to the thickness of about the eighth of an inch; and as theee 
pieces are thus Bpread or preued out, they must be immediately placed 
in the mould, and preBBed into its form with the 8BBiBtance of the fin
gers and a lemon, and made to adhere effectually to each other; great 
celerity must be used in this part of tbe operation, 81 in the event of 
the nougat being allowed to become brittle by cooling, it would be 
found impoBBible to build it up, unleu by melting it. wbich is seldom 
found to lIucceed. When the nougaJ, baa become set by cooling, turn 
it out of tbe mould, and sene it on a napkin or upon an ornamental 
ltand. 

The foregoing proportions, as well &II the directions for splitting the al
monds. refer only to large rwugaU; when it iB intended to make a .maIler 
one, tbe almonds should be shred. In all cases, the proportion of 
almonds and sugar should be as two of the former to one of the latter. 
For tbe purpose of varying their appearance, as BOOn as the fIInIgtIt ill 
turned out of tbe mould. some shred pistachio-kemela and rough granite
sugar,· Ihould be strewed over its surface • 

. 1200. PARISIAN NOUGATS. 

INGBIlDIBNTS required:-Eight ounces of pistachio-kernels, four ounces 
of sugar. and one stick of vanilla. 

Scald the pistachios, remove the skina, absorb all tbe moisture by 
gently rubbing tbem in a napkin, tben split each kernel into halves, 
and put them to dry on a baking-sheet in the skreen. Pound the vanilla 
with one ounce of sugar, lift it, and tben put this and the four ounces of 
pounded sugar into a small sugar-boiler. together with a tea-spoonful of 
tbe prepared extract of cochineal: stir these over the stove-fire with a 
wooden spoon until the Ingar ill entirely melted, .and as soon as it begin. 
to purl on the surface, immediately add the pistachios, and gently mix 
the wbole together. taking care not to bruiJe the pistachiOL The 
nougaJ, must now be spread out in the form of a square on a baking
sheet or marble slab (previously oiled), to the tbickneu of about the 

• Oranite-mgar i. generally prepared by breaking up lOIDe loaf augar of the fineal quality 
into very muill piecea with the end of a rolling-pin; after sifting away aD the fine augar. 
the pieces are then puaed through a colander with iarI(e hoi.. All that puaee through 
thi. may be UJed tor the above pwpoae. But when tlie RJ1IIlite i. required fiBer, it muat 
be riddled through a wire-.iev .. 
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eighth part of an inch; some roughly-broken granite sligar should be 
strewed over the surface, and before it becomes cold, the square must be 
divided into two banda. and then again each of these cut into about a 
dozen small oblong 'lll)UflaU. When about to send to table, pile them up 
in close circular rows on a napkin. and serve. 

1287. SMALL NOUGATS, A LA CHANTILLY. 

INOBBDIBNTS required: - Three-quarters of a pound of ripe filberts, 
and six ounces of pounded sugar. . 

Scald the nuts, remove the skin, then split each kernel in four-length
wise, and put them to dry on a baking-sheet in the oven; meanwhile, stir 
the sugar in the boiler over the fire in the usual manner, and as soon as 
it is ready, mix in the above; have half a dozen small dariole-moulda 
ready. oiled inside, put some of the nougat into each of the moulds, and 
use a small stick made of hard wood (about half an inch in diame
ter) to work the 'IUYIJfIat up the sides, or into the flutes of the moulds; 
pare away all that may rise above the edge of the moulds, and 
then turn them out on to a baking-sheet. About eighteen will suffice for 
a dish. Several persoDS should assist in moulding these '1WtI(JaU, in order 
to ensure their all being of one colour; otherwise, from being frequently 
obliged to warm the '1WtI(Jat, it is liable to become dark. 

When about to send these 'lUYlJflaU to table, each should be filled with 
some whipped cream flavoured with vanilla or maraschino, and a few 
strawberries (when in season) placed on the top; dish them up neatly 
in a pyramidal form on a napkin. 

1288. GDOESR CAKES. 

INoBBDIBNTS required: -Half a pound of flour, half a pound of 
sugar, half a pound of butter, four eggs, a small glaaa of brandy, and a 
little salt. 

Mix the flour, sugar, eggs. brandy. and salt, well together in a basin 
with a wooden spoon ; then add the butter (merely melted by the aide of 
the fire), and when this is thoroughly incorporated with the batter, pour 
it into an appropria~sized baking-sheet, previously spread with butter, 
to the thickness of about a quarter of an inch, and bake this in an oven 
moderately heated. 

When the Genoeae paste is done, it should be turned out upon a sheet 
of paper, and cut or stamped out, either in circular, oblong, oval, angu
lar, leaf-like, or any other fancy shapes that taste may suggest. These 
may then be decorated with white of egg and sugar prepared as for 
meringt/d (No. 1298), or with icing prepared 88 directed for wedding 
cakes (No. 1277), and ornamented with pistachio-kernels. currants, &c. 
Those clit in the form of leaves, rings, Oblongs, &c., ntay be ornamented 
by forming a design composed of leaves and pearls (using for that pur
pose, some meringue-paste in a paper comet); when the Genoeae 
cakes are ornamented in this manner, shake some fine sugar over them 
with a dredger, and dry them either in the smen or at the entrance of 
the oven j then, finish decorating them by placing some neat stripes 
or dots of any kind of bright preserve, such as red-currant jelly, apple 
jelly, apricot jam, green-gage jam, &c., between the leaves or pearls of 
the white of egg decoration. By these means a very pretty effect is pro
duced, and aa no artificial or unwholesome substance ia used in its com
position, it may be partaken of with safety. 

nn2 
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1289. GDOESE CAKEs, WITH llKOn8. 

PBBPABJI these 81 diJeeted in the foregoing ease. and when tbey are 
nearly done, mask the aurfaee witb the white of an egg beat up with an 
ounee of lifted sugar; then IItl'ew four ounces of chopped alDlOIlds, 
mixed with two ounces of augar, and a few drops of orange-flower water, 
all over the coating of egg; abake a little augar on the top of this, and 
put the Genoese cakes back again in the oven, to finish baking. When 
done, the coating of almonds should be of a light fawn colour: they 
mlllt then be carefully removed from the baking-aheet, cut or ltamped 
out in shapes, according to fancy, and diBhed up on a napkin, in a 
pyramidal form. 

1200. llADELEINES. 

TalIS. are made with the aame k.ind of batter u Genoese cakes, 
to which currants, dried cherries, candied peel or angelica, may be added. 
When the batter is ready, let it be poured into a sufficient number of 
small fluted or plain darWle or madeleine moulds (previously buttered 
inside); these must be placed on a baking-sheet spread with BOme char
coal uhes, to the depth of half an inch, and then baked in an oven of 
a moderate heat. When they are done, turn them out of the moulds, and 
dish them up in a pyramidal form. 

These cakes may alBo be partially emptied, then filled up with BOme 
kind of prese"e, and the small circular piece, removed previously to 
taking out the crumb, ahould be replaced. 

1291. SPANISH CAKES, PETITB-CHOUX. 
lNoRBDIBNTa required :-Half a pint of milk or water, four ounces of 

butter, two ounces of Bugar. five ouneeB of flour, three eggs, a few drops 
of eBBenee of orange, a very little BaIt, and two ounces of chopped 
almonds. 

Put the water, butter, Bugar, and the BaIt into a atewpan on the fire, 
and u loon u these begin to boil, withdraw the Btewpan from the fire, 
and add the flour; stir the whole well together with a wooden Bpoon over 
the Btove-fire for about three minutes; by which time the ingredients should 
present the appearanee of a aoft compact pute. The essenee of orange 
(or any other kind of flavour) should now be added, and a1ao one egg; 
incorporate these with the pule, then mix in the otber two eggs, and if 
the pute should be stiff, another egg, or a yolk only, may be added. 
This pute Bhould now be laid out on a baking-aheet in Bmall round 
balla, the size of a pigeon's egg, egged over with a paate brush, BOme 
chopped almondB (mixed with a apoonful of pounded augar, and a very 
amall quantity of white of egg,) atrewn upon them, with BOme aifted 
augar shaken over, and then baked of a very light colour. 

These cakes may be se"ed plain, or samished inaide with cream, or 
BOme kind of preserve. 

1292. DUCHESS LOAVES. 
TauB are made of the same kind of pute u the foregoing; thia 

muat be laid out on the paatry-alab, in small pieeea atout the size of a 
pigeon'a egg, then rolled out with a little flour, in the form of a finger, 
and placed in order upon a baking-sheet spread with butter; they should 
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now be egged over, and baked of a bright light colour. Just before they 
are quite done, shake lOme finely-aifted sugar over them, set them back 
again in the oven until the sugar ia nearly melted, and then pass the 
red-hot salamander over them, to give them a bright glossy appearance; 
the loaves must now be immediately withdrawn from the oven, and 
allowed to cool. Just before sending this kind of pastry to table,· make 
an incision down the aides, and fill the small loaves with apricot-jam, 
then dish them up in a pyramidal form on a napkin, and serve. 

1293. PETITS-CHOUX,* WITH CARAMEL. 

PBBPARR these as the above, except that they must be rolled and 
baked in the form of round balls, which, when done, should be about the 
size of an egg. About two ounces of roughly-chopped pistachioa, a few 
cleaned currants, and an equal proportion of loaf augar, chopped small, 
should be mixed together on a plate; then boil about four ounce. of 
Bugar, first dipping each petit-clwu:e slightly in this, then gently roll 
in the prepared pistachios, &c., 80 as to mask its surface with these. 
When the whole have been thus passed in the sugar-caramel, allow them 
to cool previously to dishing them up. 

1294. PROFITROLLES. 

PBBPARB two dozen petiJl-clwuz as directed in the first part of the 
foregoing article; when they are baked and have become cold, cut a cir
cular piece from the top of each, about the size of a shilling; then, fill 
them with some custard, prepared as follows :-Put the yolks of four 
eggs into a small stewpan, with two ounces of pounded sugar, a good 
table-spoonful of flour, two ounces of grated chocolate, and a very 
little salt; mix these well together with half a pint of cream, add a 
small pat of butter, then stir the whole over the stove·fire, and allow 
it to boil for about ten minutes; this custard should now be passed 
through a tammy (with pressure) into a basin, and when it has be
come cold, three table-spoonfuls of whipped cream should be added; 
then serve. 

This custard may also be flavoured either with lemon, orange, vanilla, 
orange-flower, or any kind of liqueur; in which ease, the chocolate must 
be omitted. 

1296. MECCA LOAVES. 

THB paste for these is prepared as in the foregoing cases, with the 
addition however of a few spoonfuls of whipped cream, which must only 
be incorporated, just previously to the loaves being laid out on the bak
ing-sheet in the following manner: -

Take a table-spoon, and fill it half full from the stewpan, containing 
the paste; then, dip the point of a knife in some beaten egg, and use it 
to force the paste from the spoon, gently dropping it on the baking
sheet, in the form of a gherkin, pointed at the ends, and elevated at the 
centre: fill the baking-sheet with these, placing them about two inches 
distant from each other; egg them over, shake some fine chopped loaf 
sugar (about the size of small hail-stones) over them, then, shake some 
sifted sugar upon them, and put them in the oven (at very moderate heat), 

• Pronounced by English cook .... petty-shoes." 

~ 
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to bake or a bright yellow colour. When the Meeca loaves are done, 
allow them to become cold; then after they haTe been dished up in 
double circular rows, fill the well or centre with lOme whipped cream 
seaIOned with a little sugar, and a small glass of liqueur, and serve. 

1296. QUEEN'S CAKES. 

FIRST, prepare eight 'yolks of eggs of nouilkl pule (No. 1256), roll 
this out as thin as paper. cut it into bands, and shred these extremely 
fine i after the 'lU)Uillu have been allowed to dry upon a sieve for a 
short time, put them into a convenient·sized stewpan, with a pint or 
boiling cream, two pats of butter, six ounces of sugar, and a glass of 
brandy ; set them to boil very gently over a slow stove-fire (covered with 
the lid), and when the cream has been absorbed by the 'lU)Uillu, with
draw them. add the yolks of six eggs, and stir the whole well together; 
then place this preparation upon two baking-sheets (spread with butter). 
in layers about the eighth-part of an inch thick, and bake these of a 
deep yellow colour. When done. spread one of them with apricot-jam, 
cover this over with the other, and then stamp the cakes out with a cir
cular tin cutter, in the form of half moons; dish these up in double 
circular rows. 80 as to form a cone, and serve. 

These cakes may also be ~ished with any other kind of preserve, 
.or even with pastry-custard (No. 1811); they may be cut out, either in 
oblong, circular. oval, leaf-like, or diamond shapes. In order to vary 
their appearance. their surface should be first slightly spread with a little 
mwingue-paate (No. 1298). and then strewn with chopped or shred 
pistachios, granite-augar, or small pink or white comfits. 

1297. ALMOND CAKES. 

INGBBDIBNTII :-Six ounces of flour, eight ounces of sugar, two ounces of 
ground or finely-pounded almonds (with a few bitter almonds), six yolks of 
eggs, two whole eggs, four whites whipped, a glass of brandy, a little salt, 
four ounces of chopped almonds mixed with two ounces of sugar, and 
half the white of an egg. . 

First work the butter in a basin with a spoon, until it presents a 
creamy appearance; next, add the flour, sugar, almonds, brandy, eggs 
and aalt,- gradually; then, mix in the whipped whites of eggs 
lightly: pour this paste on a baking-sheet about an inch and a half 
deep (previously buttered), and bake it of a light colour. When the cake 
is nearly done, spread the prepared chopped almonds over the top. 
and then put it back again into the oven to finish baking: when 
done, the almonds should be of a light fawn colour. Tum the cake out 
carefully, and when cold, cut it up into bands about an inch and a half 
wide, then again divide these into diamond-shaped cakes, and dish 
them up pyramidally. 

Some whipped cream may be placed in the centre of the dish, and 
the calces neatly dished up round it. 

Dried cherries, sultana-raisins, currants, any kind of candied peel, 
pistachios or Spanish nuts, may be added. The cakes may also be 
flavoured with any kind of essence or liqueur. 
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1298. MERINGUES. 

lNolUlDIBNTS required :-One pound of sifted sugar, and twelve whites 
of egg. 

Whisk the whites in an egg-bowl, until they present the appearance of 
a perfectly white, smooth, substantial froth, resembling snow; then 
substitute a spoon for the whisk, and proceed to mix in the whole 
of the sugar lightly; carefully avoid working the batter too much, 
for fear of rendering it soft, as in that case, it becomes difficult to 
mould the meringues: they can never be so gracefully shaped as 
when it is kept firm. Next, cut some stiff foolscap paper into bands 
about two inches wide; then take a tablespoon. and gather it nearly full 
of the batter, byworkin¥ it up at the side of the bowl. in the form of an 
egg, and drop this slopmgly upon one of the bands of paper. at the 
same time drawing the edge of the spoon sharply round the outer base of 
the meringue, so as to give to it a smooth and rounded appearance, in 
order that it may exactly resemble an egg. Proceed in this manner 
until the band is full, keeping the meringuu about two inches and a 
half apart from each other on the paper; as each band is filled, place 
them close beside each other on the slab or table, and when all the batter 
is used up, shake some rather coarse sifted sugar allover them, and allow 
it to remain for about three minutes; then take hold of one of the bands 
at each end, shake off the loose sugar, and place the band of meringua 
on the board : * and so on with the other bands, which when placed 
carefully on the boards closely aide by side, must be put in the 
oven <at very moderate heat) and baked of a light fawn colour. When 
done, each piece of meringue must be carefully removed from off the 
paper. the white part of the inside scooped out with a dessert spoon, 
and then nicely smoothed over; after this, they must be placed in neat 
order on a baking-sheet, and put back again in the oven to dry, taking 
particular care that they do not acquire any more colour. 

When about to send the meringuu to table. whip some double cream. 
season it with a little pounded sugar, and either a glaas of any kind of 
liqueur, a few drops of orange-flower water. or some pounded vanilla; 
garnish each piece with a spoonful of this cream, join two together, dish 
them up in a pyramidal form on a napkin. and serve. 

N ole.-Meringues may be made of all sizes, and may also be shaped 
in the form of small bunches of grapes: for this purpose it is necessary 
to use a .. cornet" of paper to mould the berries. In order to vary their 
appearance, previously to shaking the sugar over them, some finely shred 
pistachios or almonds, rough granite sugar, and small currants, may be 
strewn over them. They may also be garnished with preserve. or any 
kind of iced-creams. 

• These boards mutt be made of lIe8I01led wood, and should be about an inch thick ; 
their size muat of course depend upon the dimensions of the o\'en, allowing sullicient 
room for them to tum round in it. 
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SMALL PASTRY IN GENERAL, 

F~. 
Cheesecakes. 
Mirlilmu. 
PitMWnCakea. 
j)'Arlw. Cake. 
(Jerman TOU'I'W of Apricola. 
PariaiaD Tamover of Apples. 
1Jariolu. 
C_Ie Cakes. 
Royal .. 
D'Arl";' of Apricot. 
Apricot NolIfPb. 
Pastry Cuatard, or Cream. 
7"uJ_ 
Tul_ with CheeR. 
FlortllftiRu. 

COIIPBJaIKG 

Cupid~, or Lon'. Wells. 
Putr-paste Walnul&. 
Bread -aDd-bmler p..uy. 
Putr-pute Rings., or Wreath .. 
Poliah Cake&. 
Harry the VIII." Sboa&riDga. 
PutI'-pute PJatu. 
Apple TartIe&a. 
Cherry Tartlel&. 
Putr-past.e TartIe&a. 
Moeaic Tartlel&. 
Parisian LoaTea. 
Marygnlda. 
Apple Tan with Quince. 
Pear Tart. 
Fruit Tan. in genera1. 

1290. FANCIIONNETTES. 

PREPARE some pastry custard in the manner directed for the p-rojil
"OUfS (No. 1294), 8eason it either with two ounces of grated chocolate. an 
infusion of coffee, a glass of liqueur, or a few drops of some kind of 
essence, such as orange-flower, vanilla, bitter almonds or lemon; 
when this is ready, fill two dozen plain-lined tartlets with it; bake these 
of a light colour, and when done, take them out of the moulds, and lay 
them flat upon the marble slab to cool. Meanwhile. whip three whites of 
eggs quite firm, then mix in three ounces of pounded sugar, and use 
BOrne of this to mask the janilumn.etle8 over with, giving to them a 6at 
smooth surface; next, with a cornet filled with some of the whites of 
egg. form a star, or Borne other design on the top; when they are 
all done, shake some sifted sugar over them, put them on a baking sheet, 
and bake them of a very light fawn colour. When they are baked, 
previously to dishing them up, ornament them, by placing some neat 
strips of bright currant or apple-jelly in between the folda of the 
decoration. 

Thcse junc/u;mtttteB may be infinitely varied, by altering their form 
and design, when masking them with the whipped whites of eggs, 
according to taste alld fancy. Strips of pistachios, almonds. or currants 
may also be used for this purpose. 

1300. CHEESECAKES. 

lNoRI!DlENTS required.:-Eight ounces of pressed curd, two ounces of 
ratafias, six ounces of Bugar, two ounces of butter, six yolks of eggs, 
Borne grated nutmeg, a little salt, the rind of two oranges. or lemons 
rubbed on sugar, and afterwards scraped off. 

PresB the curd in a napkin to absorb the superfluous moisture, then 
pound it thoroughly in a mortar, and mix in the above named ingre
dients; willm the wbole is incorporated togetHer into a kind of soft paste, 
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take this up in a basin. Next, line two dozen or more tartlet-pana with 
some well worked trimmings of puff-paste. garnish these with the eheese
eustard, place a strip of candied peel on the top of each, put them on a 
baking shtlet, and then set them in the oven (at moderate heat), to be baked 
of a very light brown colour; when done, shake a little sifted sugar over 
them, and sene them quite hot. 

Currants, dried eherries, sultanas or citron, may be used instead of the 
candied peel. 

1301. MIRLITONS. 

INOBBDIBNTS required :-Puff-paste trimmings, three whole eggs, three 
ounces of sugar, one ounee of ratifias, half an ounce of candied orange
dowers, one ounce of butter, and a little salt. 

Put the above into a basin having a spout: the ratafias and orange
flowers must be bruised, and the butter merely melted; work the whole 
well together with a wooden spoon, until the batter presents the ap
pearance of a rich creamy looking substance, it must then be instantly 
poured into two dozen small deep tartlets, lined with puff-paste trim
mings; shake a rather thick coating of Bifted sugar over the mirlitom. 
and when it has nearly melted on their surface, put them in the oven 
<at very moderate heat), and bake them of a light fawn colour. When 
the mirlitom are done, the centre should rise out from the tartlet to 
the height of about half an inch, resembling the crown of a boy's 
cap. 

These eakes may also be davoured with chocolate, grated previously 
to its b.eing added to the preparation; or with pistaehios or' almonds, 
both of these must be pounded first; they may also be flavoured with dif
ferent essences. Previously to pouring the batter into the tartlets, a 
sp oonful of apricot or pine-apple-jam may be placed in them. 

13O'l. PITHIVIERS CAKES. 

INOREDIENTS required :-Half a pound of puff-paste, eight ounces of 
almonds or nuts, six ounces of sugar, four ounces of butter, two ounces of 
ratafias, a spoonful of orange-dower-water, the yolks of four eggs, and a 
very little salt. 

First, pound the almonds with a little white of egg, until they become 
pulverised; then add the remainder of the ingredients, and pound the 
whole well together until thoroughly incorporated, when it should present 
the appeamce of a rather soft creamy paste; take this up in a basin. . 

While the above preparation is going on, half a pound of puff-paste 
should be made, to which seven turns or foldings must be given; take 
two thirds of this, and knead. or rather fold it, by twisting over the 
corners, so 88 to form it into a cushion; knead the other piece in a 
similar manner, and then roll them both out in a circular or oval form, 
to the size of a small dish or. dessert plate; place the thinnest piece on a 
baking sheet, wet round the edges with a paste-brush dipped in water, 
fill the whole of the centre with a layer of PitMuier, cream, about an 
inch thick. and place the other piece of puff-paste over the top of 
this; preu it all round the edge, by bearing on it with the thumb of 
the right hand; then trim the edges round neatly (in the manner 
practised to cut a -vol-au-vent) and with the point of a small knife, 
handled lightly and freely, sketch or mark out some neat o~ ele
gant design,' such as a lyre, a vase of dowers, a helmet with dowing 
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mane or feathers, a wreath, or a star, &c. Shake some finely lifted sugu 
over the cake, and bake it of the lightest poaaible colour; indeed, it should 
be free from any colour, the characteristic appearance of this kind of 
pastry being its whiteness. Pitki?Jien cake should be eaten cold. 

These cakes may also be made in tartlet moulds thinly lined with puff
paste, and after being neatly filled with the PitkitMn cream, (the edgee 
being previously wetted round,) the mould must be covered in with 
circular pieces of puff-paste, stamped out with a cutter to fit them; 
then fastened down by pressing the two pieces of paste together with 
the forefinger and thumb of the right hand, and finished and baked. 
as directed in the foregoing case. 

1303. D'ARTOIS CAKE. 

Pupp-paste or large D'Artois cakes, prepared as directed in the fore
going callel, may be garnished either with apple marmalade, mince
meat, or any kind of preserve; in this case, however, when the cake has 
been covered in with the puff-paste, previously to marking out the 
design on its surface, it must be egged over with a paste-brush; when 
it has been baked of a bright yellow colour, shake some finely sifted. 
sugar over it, after which put it back again in the oven for a minute 
or two, and then pass the red-hot salamander over it to give it a bright 
glossy appearance. The same direction, applies to the smaller D' Artois 
cakes. 

1304. GERMAN TOURTE OF APRICOTS. 

CUT a dozen ripe lij)ricots into quarters, and put them into a small 
sugar boiler or stewpan, with the kernels extracted from the stonel, 
four ounces of pounded sugar, and a spoonful of water; stir this over 
the stove-fire until the fruit is dissolved into a jam, and then withdraw 
the Itewpan from the fire. 

Roll out some trimmings of puff-paste, or else about half a pound of 
short-paste, to the diameter of about eight inches, place this on a circular 
baking-sheet, and with the forefinger and thumb of the right hand, twist 
the paste round the edges so as to raise it in imitation of cording; then 
cut up a dozen ripe apricots into quarters, and place these in close 
circular rows on the paste, shake some sifted sugar (mixed with some 
rind of lemon) over the apricots, and then bake the tourte (at moder
ate heat); when it iB done, pour the marmalade of apricotB over the 
others, shake some sifted Bugar mixed with a tea-spoonful of cinnamon
powder over the surface, dish the tourte on a napkin, and serve it either 
hot or cold. 

This kind of toum may be made of every kind of fruit, the process in 
each case being similar to the above-consiating in baking one half 
of the fruit on the paste. while the remainder is added after the 
tourte- is baked, being first boiled down into a kind of jam for that 
purpose. In all cases, Bome cinnamon-sugar must be strewn over the 
surface. 

1300. PARISIAN TURNOVER OF APPLES. 

PEEL about a dozen apples, cut them in quarters, and take out the 
corea; after which, put them into a stewpan with eight ounces of Bugar, 
two ounceB of butter. the rind of a lemon r-ubbed on a piece of Bugar. 
and two table-spoonfulB of water; toea the apples over a slow fire until 
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they are about half done, and then remove them from the fire. While the 
apples are being prepared, roll out a piece of short-paate, in a circular 
form, the eighth part of an inch thick. and about the size of a dinner
plate j wet this round the edge, then fasten a rolled cord of pute, the 
thickness of a small finger, within an inch of the edge, and pile the pre
pared apples up in the centre in the form of a dome; then, spread some 
apricot marmalade over the surface, and cover the whole in with another 
circular piece of puff-pute; press them together round the edges, wet the 
extremities, then with the forefinger and thumb of the right hand, 
twist or fold the edges over in the form of a cord; let the turnover 
now be egged all over with a so1\ pute-brush dipped in some beaten 
white of egg. then strew some rough granite-sugar over the entire surface, 
and bake it of alight colour. 

These turnovers may also be made with all kinds of plums; the only 
difference in their mode of preparation being. that they need not undergo 
any dressing previously to placing them in the paste, except that the 
stones should be removed; the plums, peaches, or apricots must be piled 
up in several rows forming a dome, with some pounded sugar between 
each layer. and some of the same kind of fruit the turnover is made of 
should be first boiled down to a jam, for the purpose of maaking the fruit 
with, preparatory to its being covered in. 

1306. DARIOLES. 

INGREDIENTS :-One ounce of flour, two ounces of pounded sugar, one 
ounce of ratafiaa, three gills of cream, one whole egg and six yolks, one 
ounce of candied orange-flowers, a small pat of butter, a very little salt, 
half a pound of trimmings of puff-paste. 

Place the flour, sugar, the bruised ratafiaa, and the eggs in a spouted 
baain, work the whole well together, and then add the cream, a very 
little salt, and a table-spoonful of orange-flower-water, and mix these in 
with the batter. Line a dozen dariole·moulds with some trimmings of 
puff-pute, place these on a baking-sheet, put a very small bit of butter 
at the bottom of each dariole, and then, after stirring the batter well to
gether, pour it into the moulds; strew the candied orange-flowers on the 
top of each, and set them in the oven (at moderate heat) to bake. When 
done, the dariolu should be slightly raised in the centre, and of a light 
colour; take them out of the moulds without breaking them, shake 'some 
finely-sifted sugar over them, and serve them hot. 

Darlolu may also be flavoured with vanilla, .lemon, orange. coffee, or 
chocolate. 

1307. CONDE CAKES. 
CHOP six ounces of Jordan almonds 81 fine as pouible, mix them with 

four ounces of sifted sugar, some grated rind of lemon, and the white of 
an egg: the whole should present the appearance of a rather firm pute. 
Next make half a pound of puff-paate, to which give eight turns or foldings, 
and roll this out to the thickness of the eighth part of an inch; then, with 
a tin cutter of an oval, circular, crescent, diamond, or any other fancy 
shape, stamp out about eighteen C01Id~8 and place them on a baking-aheet 
previously wetted over with a paste-brush to receive them; spread a 
coating of the prepared chopped almonds on the surface of each. shake 
some fine sugar over them with the dredger, and bake them of a very 
Jight falm colour. 
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1308. ROYALS • 
. ' MIx the whites of two eggs with as much finely-sifted sugar as they 
will absorb, so as to form a kind of soft paste; this must be effected 
without working it more than is nec:eaaary to' mix the ingredients together: 
a few drops of any kind of eSBence may be added to flavour the cakes. 

Make half a pound of puff-paste, and to finish these cakes, proceed in 
all respects as directed in the foregoing article. 

1309. D'A.RTOIS OF APRICOT. 
MAXB one pound of puff-paste, and give it seven turns or foldinga; 

then, take one-third part of it, and after kneading this well together, roll 
it out to the size of a square baking-sheet-measuring about fourteen 
inches by twelve, and lay the paste upon it; next spread a rather thick 
layer of apricot-jam over the paste to within about an inch of the edges; 
then, roll out the remainder of the puff-paste to the size of the baking
sheet, and place it neatly over the surface of the apricot; fasten it round 
by preuing upon the edges with the thumb, and trim the edges by cutting 
away the superfluous paste from the sides with a knife. The U.A rtoU 
must now be marked out in small oblong shapes with the back part of a 
knife, and after the whole surface has been egged over, score them over 
neatly, forming a kind of feather-pattern on each cake. Bake them of a 
bright light brown colour. and when they are done, shake some finely
sifted sugar over them out of the dredger, put them back again into the 
oven for a minute or two, to melt the sugar, and then pass the red-hot 
salamander over them to give to the pastry a bright glo88Y appearance. 
When the D'ArtoiJs have become sufficiently cold, cut them up, and serve 
them dished up in several circular rows piled on a napkin. 

N ott.-This kind of pastry may also be garnished with Pitki.ner.. 
cream, pastry-custard, apple-marmalade. or any other kind of preserve. 

1310. APRICOT NOUGATS. 
ROLL out some trimmings of puff-paste to the thickneBB of the eighth 

of an inch; lay this all over the surface of a baking-sheet, spread it 
with a rather thick layer of apricot-jam, and then strew some shred 
pistachio kernels or Jordan almonds over this, shake some finely-sifted 
sugar over all. and bake them in a very moderately-heated oven. When 
done, allow the pastry to cool, and then use any kind of fimcy tin cutter 
to stamp them out. 

1311. PASTRY CUSTARD, OR CREAM. 

INGBBDIBNT8:-Four ounces of flour, four ounces of sugar. six yolks of 
eggs, two ounces of butter. one pint of cream or milk, one ounce of ratafiaa, 
a spoonful of orange-flower-water, and a very little salt. 

Mix the flour, sugar, and salt. with two whole eggs. in a stewpan with 
a wooden spoon; then add the cream and the butter, and stir the whole 
over the stove-fire until it boils; it must then be well worked together. so 
as to make it smooth. Withdraw the spoon, and after putting the lid on 
the stewpan. place the cream in the oven, or on a slow stove-fire partially 
smothered with ashes. that it may continue to simmer very gently for 
about twenty minutes; the cream must then be put out into a basin, and 
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the bruised ratafias, the yolks of eggs. and the orange.flower-water must 
be added; after which put four ounces of butter into a small stewpan on 
the fire, and as soon as it begins to fritter, and has acquired a light brown 
colour (which gives to it the sweet flavour of nuts), add this also to the 
cream, and let the whole be well mixed. 

Use this cream to garnish various kinds of pastry, according to 
directions given in the several articles for which it is intended. 

1312. l'ALMOUSES. 

INORl!DIBNTS required :-Half a pint of milk, four ounces of flour, two 
ounces of sugar, two ounces of butter. six ounces of cream-curd, the 
rind of an orange rubbed on sugar, a very little salt, and half a pound of 
puff-paste. 

Put the milk, butter, sugar, and salt into a stewpan on a stove-fire, 
and as BOon as these begin to simmer, fill in the flour by stirring the 
whole with a wooden spoon for two or three minutes over the fire; then 
add the curd (from which all the superfluous moisture must be extracted 
by pressing it in a napkin), and work in the eggs one after the other, re
membering that this paste must be kept to about the same substance as 
for petitI.c/unu:. 

Make half a pound of puff-paste, and give it nine turns; roll this out 
to tbe eighth of an inch in thickness, stamp out about two dozen cir
cular pieces, with a tin cutter about two inches in diameter, and place 
them in neat order on a baking-sheet about an inch apart from each 
other; then place a good tea-spoonful of the preparation described above, 
in the centre of each, wet these round the edgell, and then turn up the 
sides BO as to form each of them in the shape of a three-eomered hat: 
egg them over with a paste-brush, bake them of a light brown colour, 
and when they are withdrawn from the oven, shake some fine sugar over 
them. These cakes may be se"ed either hot or cold. 

1313. TALMOUSES WITH CHEESE. 

THBSB are prepared just as the foregoing, except that the sugar and 
rind of orange must be omitted, substituting in their stead four ounces of 
scraped Brie, or N euchatel, cheese: when these cannot be procured, 
Gruyere or Parmesan cheese may be used for the purpose. 

13l4. FLORENTINES. 

ROLL out about half a pound of trimmings of puff-paste to the thick
ness of the eighth of an inch. and lay this on the entire surface of a 
rather large-sized baking-sheet; spread a thick layer of green-gage-jam 
over the paste, and then bake it in an oven of moderate heat; when 
done, let it be withdrawn and allowed partially to cool. Then, spread 
it with a coating of whipped whites of egg mixed with sugar, about 
half an inch in thickness, and strew BOme shred pistachio kernels all over 
the surface; shake BOme finely-sifted sugar over the top, and finish baking 
the Florentina of a very light colour, taking care that the merin!J1U
paste is allowed sufficient time to become perfectly crisp. A few 
minutes after the Florentina are taken out of the oven, they must be 
stamped out with a tin cutter, or else cut out with a knife, in oblong or 
diamond-shapes. 
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1316. CUPID'S, OR LOVE'S WELLS. 

GIVB seven turns to half a pound of puff-paste, then roll it out to the 
thickness of the sixth part of an inch j stamp out about eighteen circular 
pieces from this with a fluted tin cutter one inch and a half in diameter, 
and place these in rows on a baking-sheet previously wetted to receive them. 
Then, stamp out as many more pieces with a smaller fluted cutter only 
one inch in diameter, and after stamping out the centre of these, wet the 
surface of the others over with a paste-brush, and lay one of the 
smaller ones on each of the others j preaa them down with the fingers, 
egg over the tops, and bake them of a bright light colour j when 
they are nearly done, shake BOme sugar over them with the dredger, put 
them back again into the oven for a minute or two, and then pass the red
hot salamander over them to give them a bright glossy appearance. Pre
viously to serving these" love's wells," fill them either with preserved 
cherries, green-gage-jam, or currant-jelly. 

1316. PUFF-PASTE WALNUTS. 

GIVB seven turns to half a pound of puff-paste, and roll it out to the 
thickness of the sixth part of an inch j then, stamp out twenty circular 
pieces, with a fluted cutter about an inch and a half in diameter, and 
after wetting each of these with a paste-brush dipped in water, fold them 
up, at the same time pressing the two parts of the paste slightly, BO as to 
cause them to adhere closely together; they must then be placed on a 
baking-sheet in rows, egged over, and baked of a bright light colour. 
J UBt before they are done, BOme fine sugar should be shaken over them with 
a dredger, and they must then be put back again into the oven for a little 
while to melt the sugar j pass the red-hot salamander over, and with
draw them. Previously to serving this kind of pastry, a broad strip 
of red currant or apple-jelly should be placed acroaa the centre. 

1317. BREAD-AND-BUTTF.R PASTRY. 

GIVB six turns to half a pound of puff-paste, and roll it out to the thick
ness of a quarter of an inch j cut this into bands about three inches wide, 
then cut these again into strips rather better than a quarter of an inch 
wide, and place them (on the cut side) on a baking sheet in rows, about 
two inches apart, so as to allow them sufficient room to spread out. 
Bake these strips of paste in a rather sharp oven, and just before they 
are done, glaze them: that is, shake some fine sugar over, and then 
salamander them. About two dozen of these are required for a dish: 
they must be spread with some kind of preserve, and stuck together in 
pairs, to imitate bread-and-butter j dish them up on a napkin, piled up 
in several circular rows, in a pyramidal fonn. 

This kind of pastry may also be dished up with BOme stOOy-whipped 
cream, seasoned with a glaaa of liqueur, in the centre. 

1318. PUFF-PASTE RINGS, OR WREATHS. 

GIVB eight turns to half a pound of puff.paste, and roll this out to ~he 
sixth part of an inch in thickness j then, stamp out twenty eircular pieces 
with a fluted tin cutter about one inch and three quarters in diameter, and 
stamp out the centre of these with a plain circular cutter about three 
quarters of an inch in diameter, then place the rings on a wetted baking
sheet j shake some fine sugar over them, and bake them of a very light 
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colour (at very moderate heat). When they are done, decorate them with 
BOme whipped white of egg and sugar, over which strew some coarse 
sugar; put them to dry in the screen, and then finish decorating them by 
placing or inserting BOrne strips of currant or apple-jelly in between the 
folds or dots of the decoration. 

N ote.-Puft'-paste turned or folded eight times, then rolled out to 
the thickness of the sixth part of an inch, and stamped out with appro
priate fancy-shaped tin cutters-either in the form of crescents, leaves, 
trefoil or shamrock, stars, &c., and after being baked as directed in the fore
going case, may also be decorated in the same manner: a cornd of paper 
should be used for this purpose. 

1319. POLISH CAKES. 
GIVE seven turns to half a pound of puft'-paate, roll it out as in the 

foregoing cases, and then cut it up into square pieces measuring rather 
better than two inches each way; wet these in the centre, and then fold 
down the comers, BO as to make them all meet in the middle of the piece of 
paste; place a dot of paste in the centre of each, pressing it down with 
the end of the fin~r, egg them over, and bake them in a rather sharp 
oven, of a fine bnght light colour, and just before they are done, shake 
BOme finely sifted sugar over them; put them back again in the oven 
to melt the sugar, and then pass the red-hot salamander over them to 
give them a glossy appearance. Decorate this kind of pastry with bright 
red-currant or apple-jelly. 

1320. HARRY THE VIII.'S SHOESTRINGS. 
THIS kind of pastry is prepared in the first instance in exactly the 

same manner as the foregoing, as far as folding the comers down. 
Then cut out a small angle, from each of the parts that have been 
folded down, which will then present the appearance of four bows joined 
together; place a small ring of puff-paste in the centre of each, which 
muat be fastened on by first wetting the part; they should be then egged 
over and baked of a bright light colour, and afterwards glazed as directed 
in the foregoing cases. Previously to dishing them up, fill a cornd of 
paper with BOme firm red-currant-jelly, and use this to draw rather 
bold lines all round the angular parts of the bows, and also round the 
ring that has been placed in the centre; then, with another paper 
cornd filled with bright apricot or green-gage jam, fill in the centre of 
the bows: this kind of decoration produces a very brilliant effect. 

1321. PUFF-PASTE PLATTS. 
GIVB nine turns to half a pound of puff-paste, roll it out to the thick

neBS of the eighth part of an inch, and then cut this into bands about 
five inches in width, and divide these into narrow strips a quarter of an 
inch wide. Take four of these strips, and after fastening them to
gether at one end with a little egg or water, plat them neatly but rather 
loosely together, and when finished, faf ten the ends: as each platt is 
completed, place it on a baking-sheet, and when they are all ready, egg 
them over, and bake them of a light colour, and when done, let them be 
glazed as usual. Just before sending these cakes to table, decorate them 
by placing in the small cavities BOme dots of bright currant or apple-jelly, 
and some green-gage-jam. 
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1322. APPLE TARTLETS. 

MAKB half a pound of tart-paste (No. 1255). roll it out rather thin. 
then stamp out twenty circular flats, with a Ruted cutter suited to 
the size of the tartlets, and us.:e them to line the moulds; fill each tartlet 
with a spoonful of apple-marmalade, cover them in with a mosaic. of 
paste, egg them over, place them on a baking-sheet, and bake them of a 
light colour; when done, shake some fine sugar over them, and use 
the red-hot salamander, to give them a gloBBy appearance. 

1323. APPLE TARTLETS, ANOTHER METHOD. 

LINB the tartlet-pans as above, then garnish them with halves of 
small apples, previously turned and divested of the cores, and afterwards 
parboiled in a little syrup in which the juice of a lemon has been 
squeezed; bake the tartlets, and when they are done, dilute some apricot
jam with a little of the syrup; use this to mask the apples in the tart
lets, and then place a presened cherry on the centre of each. 

1324. CHERRY TARTLETS. 

T AK'B the stonel out of two pounds of Kentish-cherriea, put these into 
a small lugar-boiler with three quarters of a: pound of pounded lugar, 
toBB them in this, then set them on the stove-fire, and allow them 
to boil for about five minutes: the cherriel must then be strained on a 
sieve, and the syrup reduced to about one-third part of its quantity, then 
added to the cherries, and kept in a small basin. 

Line two dozen small tartlet-panl with short-paste or tart-paste (the 
flatl being stamped out with a fluted cutter) j knead as many small 
pieces of paste as there are tartletl, and after dipping them in flour. presl 
one of them into each of the tartlets, place them on a bakin$-sheet, and 
put them in the oven (moderately heated) to be baked of a light colour; 
when they are nearly done, withdraw them, and take out the pieces of 
paste, shake some fine sugar over them, and then glaze them with the 
red-hot salamander. Just before sening the tartlets, fill them with the 
cherries. 

Note.-Raspberries, currants, gooseberries. and all kinds of plums, 
may be prepared for tartlets, bl gently boiling them for a few minutes in 
about a pint of syrup; the fruit should then be drained on a sieve. and 
the syrup reduced to one-third of its original quantity, and kept with the 
fruit in a small basin, to fill the tartlets with as in the foregoing cases. 

1326. PUFF-PASTE TARTLET& 

GIn eight turnl to halfa pound of puff-paste (No. 1261), 1'611 it out 
to the thickness of the sixth part of an inch, and then with a circu
lar tin cutter, about one inch and three quarters in diameter, stamp out 
twenty flats; again, use a smaller cutter, measuring one inch in dia
meter, to stamp out the centre of these: next, gather up the trimmings, 

• Mosaic-boards for tartleh, may be had of all sizes and pattern, at any t1Imer', shop. 
To cut tlut impreuiona from these, it is neceaaary to Ule small circular /lata of raised pie
pute, which mnat he placed on the board, and pretaed into the deaign, by rolling it with 
• pute-pan; the IUperttUOUS paste mUlt then be cnt or sbaYed away. and the mosaic of 
paste that remain. in the design, ahaken ont of the board. 
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knead them together, and roll them out to the eighth part of an inch in 
thickness, and stamp out as many fiats as there are rings; place them on 
a wetted baking-sheet. moisten the edges with a soft brush dipped in 
water, stick the rings of paste on these, shake some sUgar over them with 
the dredger, and bake them ofa very light colour (at very moderate heat). 
When the tartlets are done. mask the bands or rings with a little merin
gue-paste, dip them either in some chopped or very finely-shred pista
chios or almonds, and place them in the screen to dry. Previously to 
serving these tartlets. they may be filled, either with cherries. currants, 
plwns, &c.. prepared as directed above, or else with any kind of preserve. 

1326. MOSAIC TARTLETS. 

PUPAU two dozen pufi'-paate tartlets as directed above, and fill each or 
them with a spoonful of apricot or green-gag&-jam; wet round the edges. 
and place a mosaic of paste on the top of each. egg these over slight
ly, and bake them of a light colour; when they are done. shake some 
fine sugar over them, and glaze them with the red-hot salamander. 

1327. PARISIAN LOAVES. 

PBBPARB Borne small slender finger-biscuits, spread them with apricot or 
green-gage-jam, and stick two of these together; then, hold one at a time 
on a fork. mask them over slightly with some ~-paste, and with 
a paper cornd filled with some of the same, draw parallel lines acroaa the 
cakes in a slanting direction; when they are all completed, shake 
some sugar over them, and put them in the oven to be baked. or rather 
dried, of a very light fawn colour. When done. insert some narrow strips 
of bright currant-jelly. green-gage-jam, and apple-jelly between the bars 
of the decoration. 

1328. 0 MARYGOLDS. 

GlVB eight turns to half a pound or pufi'-paste. roll it out to the thick
ness of the sixth part of an inch, stamp out twenty flats with a circular 
fluted tin cutter about one inch and three quarters in diameter, and 
place these on a wetted baking-sheet; roll out the trimmings rather thin. 
and with two smaller cutters, stamp out as many rings of the size of a 
shilling as there are cakes. and place one of these on the centre of 
each of the marygolda, previously wetted all over the Burface. Then. 
place Borne almonds split into four strips lengthwise. closely round the 
rings, in a somewhat slanting ditection; these must be slightly pressed into 
the paste to make them hold on, and should be arranged so as to give to the 
cake as much as possible the appearance of the flower they are intended to 
resemble. When they are all completed. shake lOme Bugar over them 
with t.he dredger. and bake them of a light colour. When done. insert 
some very narrow strips of bright firm red-currant or apple-jelly be
tween each piece of almond. and place a piece of apricot or green-gage
jam. in the ring. 

1329. APPLE TART WITH QUINCE. 

PEEL the apples. remove the cores, cut them in slices or quarters, and 
arrange them neatly in the pie-diah 0; then add the quince. which must be 
previously sliced up very thin, and stewed in a small stew-pan over a 
slow fire with a little water. sugar, and a small piece of butter i add 
sufficient pounded sugar 0 to sweeten the quantity of apples the tart may 
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contain, and strew some zest of lemon (i. e. the rind rubbed on sugar and 
then scraped off,) over the top. Cover the tart with puff. paste, tint 
placing a band of the same round the edge of the dish; scollop it round 
the edges by pressing them with the back of a knife, egg the tart over. 
then ornament the top by drawing out some fanciful design with the 
point of a knife, and bake it of a light colour; when done, shake some 
sugar upon it, and use the red·hot salamander to glaze it. 

1330. I'EAR TART. 

b mellow pears be used for this purpose, the foregoing directions may 
be followed; but if stewing pears are made use of, these must be first 
stewed with some sugar, a little water, and some lemon-peel and 
cloves tied together; when the pears are nearly done, allow them to 
cool previously to making the tart, which in this case should be covered 
with tart paste (No. 1266); when so far finished, sprinkle it over with a 
paste-brush dipped in some beaten white of egg, and some sifted sugar 
strewn upon it; it should then be baked of a light colour. 

1331. FRUIT TARTS IN GENERAL. 

WHBN peaches, apricots, or any of the larger kinds of plums are used 
for making tarts, the stones should be removed, and the kernels taken 
out and blanched: the fruit should be then neatly arranged in the tart
dish in the form of a dome, with the kernels amongst it, and some sifted 
sugar strewn over aU. These tarts should invariably be covered with 
tart-paste, and finished as directed in the foregoing case. 

For making cherry, damson, raspberry, and currant tarts, follow the 
same directions; except that the stones need not be removed from the 
two first of these. 

A pple Fritters. 
Pine Apple Fritters. 
Orange Fritters. 

FRITTERS, 

(,OIlPRI8ING 

Peach Fritters. 
. Spanish Puffs. 
CUllard Fritten. 

1332. APPLE FRITTERS. 

CUT the apples in rather thick alices, scoop out the corea with a tin 
cutter, then pare off the rind, and place the pieces of apples in a basin 
with a small glaaa of brandy, a table-spoonful of sugar, and some grated 
peel of lemon or orange. letting them steep in this for several hours, if 
possible. When about to send the frittera to table, throw the pieces 
of appleinto a basin containing Bome light.made batter (No. 132), then 
take them out one at a time, and drop them into some heated hog's

lard, to be med of a light colour; when they are done, drain them 
on a Bheet of paper, break off all the rough part., place the fritters on a 
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baJring-sheet, shake some fine sugar upon them, glaze them with the red
hot salamander, and serve. 

Note.-Pear fritters are made in the same manner as the above. 

1333. PINE-APPLE FRITTERS. 

PIUlL the pine apple without waste: if it is small, cut it into slices 
in the same manner as apples j but if the fruit happens to be large, 
it should be cut up in pieces about the size of a finger; these must 
be then steeped with a glass of maraschino and a spoonful of pound
ed sugar, in a basin for several hours, previously to their being fried 
in batter; this should be mixed with cream. In other respects, finish 
these as directed for apple fritters. 

1334. ORANGE FRITTERS. 

CHOO8B some thin-skinned oranges, peel them, divide them into quarters, 
remove the pips, and then put them to steep in a basin with a glass of 
brandy, a spoonful of sugar, and some grated rind of orange. Previ
ously to frying the fritters, drain the pieces of oranges from the brandy, 
&c., throw them into some light made batter (No. 252), then take 
them out one by one, drop them gently in some heated hog's lard, and 
fry them of a light colour j finish these in the usual manner. . 

] 336. PEACH FRITTERS. 

CUT the peaches into quarters, remove the skins, and put them to 
steep in a basin with a glass of noyau and a spoonful of sugar; then 
fry them in batter, as directed in the foregoing cases. 

N ote.-Fritters of apricots and large plums are prepared as the above j 

brandy being used instead of liqueur, to steep the fruit in. 

1336. SPANISH PUFFS. 

PBBPARB some petits-chow:-paste (No. 1291). Next, cut a sheet 
of foors-cap paper into four pieces, spread these with butter, and then 
take up as much of the paste as will stand in a small tea-spoon; press 
it out in rows on the paper, in the form of round balls: this should 
be done just before frying them. When about to send to table, take 
hold of the sheets of paper containing the puffs, at one comer, and as 
they are immersed in the hot hog'a-Iard. shake them gently off the 
paper; fry them of a light colour, and when done, drain them on a 
wire-sieve covered with paper to absorb any grease: some fine sugar 
must then be shaken over them, previously to their being dished up on 
a napkin, in a conical form. 

1337. CUSTARD FRITTERS. 

lNORBDIBNTS: One pint of cream, ten yolks of eggs, one ounce of 
potato-flour, six ounces of augar, a little cinnamon and grated lemon
peel. 

?Iix the above ingredients together in a basin, after having first boiled 
the cinnamon and lemon in the cream ; strain the whole through a sieve, 
and then pour the custard into a plain mould, previously spread with 
butter: ateam the custard in the usual manner, and when done, allow 
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it to become cold, preparatory to its being cut up into slices about hale 
an inch thick, and then divided into squares. of about two inches each : 
place these on a dish, and sprinkle them with a little cinnamon-powder. 
and a spoonful of brandy. When about to send to table, dip each 
piece of custard separately in some light-made batter (No. 28l!), then 
drop them into some hot hog's-lard, and fry them of a light colour; when 
done, drain them on a sheet of paper, break off any rough parts, sugar 
them, glaze them over with the red·hot salamander, and dish them up 
on a napkin. 

Note.-Tbis kind of fritter may be varied by changing th!! flavouring, 
and also by adding a proportionate quantity of either grated chocolate, pul
verized almonds, eaaence of coffee, or lightly-burnt sugar. 

ICED PUDDINGS AND ORNAMENTED ENTREMETS, 

Iced Cake. " la Stanley. 
Iced Rice Pudding, a fa CiDtnL 
Iced Pudding, a la Cerito. 
Iced Pudding, 4 la Prince of Waiea. 

.. it la Cheetemeld. 
to .. la Kinnaird. 
to a la Prince Albert. 
" 4laPa~. 
" a la Duch_ of Kent. 

BilCUita g/DcU, in small _ 
Ne_lrode Pudding. 
Iced Pudding. a la Princelll Alice. 
MiIlifetliUa Cake, a la Chantilly. 
Applea and Rice ornamented. 

OOMPJLlllING 

Applee and Rice plain. 
Apples. " la P~. 
Appl ... in the form of a Pon:npine. 
Apples, " la p~, another way. 
Eta,. of Peschel. 
Napolitain Cake, a la Chantilly. 
CT'O'/IIIlfIU of Oranf!"S. 
~ of Freah Walnuta. 
Croq.mtte of Ratafiaa, a la Chantilly. 
Meri"flW, a la p~ 
G,..,..·Merifl!lW, with Pistachio.. 
Swan of Sa1'oy·BilCUit, a la Chantilly. 
Sa1'oy Cake, in the form of a Glued Ham. 

1338. ICED CAKE, A LA STANLEY. 

I I 

FIBST, make a Parisian cake 
(in a fluted mould), as directed in 
No. 1273. Next, prepare a com
pOu of green-gages in syrup; these 
must be kept whole, and of 88 

green a colour as possible. Then, 
prepare a custard in the following 
manner :-Mix ten yolka of eggs 
with a pint and a half of boiling 
cream, eight ounces of sugar, and 
sufficient cinnamon and lemon-peel 
to flavour it ; add a very little salt, 
and stir the whole in a 8tewpan 
over the fire until it begins to 
thicken; the custard should then be 
immediately passed through a 
tammy or sieve, into a basin, and 
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allowed to become cold. This custard must now be placed in a freezing
p,t used for making ices, and should be occasionally worked with a 
scraper as it becomes set by freezing: when frozen sufficiently firm, 
scrape the custard from the sides of the pot, and gather it all up at 
the bottom; put the lid on with paper to exclude the hot air, pour off 
the water from the tub, and after the pot has been packed in with 
fresh ice and salt, place a damp cloth over the top, and keep it in a very 
cool place until wanted. 

When about to send the cake to table, scoop out nearly the whole of 
the crumb from the centre, and fill it with the iced custard; place it on 
its dish, pile up the comp8te of green·gages on the top, as represented in 
the wood-cut, pour some of the syrup round the base, and serve. 

1339. ICED RICE PUDDING, A LA CINTRA. 

W ASH and parboil eight ounces 
of Carolina rice; then, put it into 
a stewpan, with a quart of milk 
and a pint of cream, two sticks of 
vanilla, twelve ounces of sugar, 
and a little salt; allow the rice to 
simmer very gently over or by a 
slow stove-fire, until the grains are 
almost dissolved, stirring· it over 
occasionally with a light hand. 
When the rice is done, and while 
it is yet in a boiling state, add the 
yolks of six eggs, then stir the whole 
well together for several minutes, in 
order to mix in the eggs. and also 
for the purpose of breaking up and smoothing the rice. Let this rice
custard be frozen in the same manner as directed in the foregoing 
case, and then put it into a plain mould; cover it with the lid, and 
immerse it in ice in the usual way. 

While the above part of the process is going on, a comp8te of twelve 
oranges (Modena if in season) should be prepared in the following 
manner :-Firat, cut each orange into halves, remove the pithy core and 
the pips with the point of a small knife; then, with a sharp knife, pare 
off the rind and white pith, so as to lay the transparent pulp of the fruit 
quite bare, taking care to trim them neatly, and without waste; when 
the whole of the fruit is ready, throw it into a convenient-sized sugar
boiler, or stewpan, containing about a pint of syrup (made with one 
pound of su~r, and nearly a pint of spring water), allow the pieces of 
orange to bo.l up gently in this for two minutes, and then drain them on 
a sieve. Boil the syrup down to about one-half of its original quantity; 
then, add two wine glasses of cura~ao, and three table-spoonfuls of 
apricot-jam; mix the whole togethel, and pour it over the oranges in a 
basin. 

When about to send the pudding to table, tum it out of the mould, 
and place it on its dish, dress the comp8te of oranges on the top and round 
the base, as represented in the wood-cut, pour the syrup over it, and 
serve. 

.I 
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1340. Pt:DDISG, A LA CEBITO. 

FIRST, prepare about eighteen 
finger, and the IIUDe Dumber of 
almond corM-gau~ (No-ItS.). 
andammgethe fmger-gauf~ round 
the inside of a plain cimJlar char
lotte-mould. Prepare also an ieed 
euatard, as directed for the Stanley 
cake, extept that this must be 
flavoured with vanilla. An iced 
~rkine of &uita in a strawberry
water-ice must also be got ready. 

A bout an hour before aending 
the pudding to table, garnish the 
Bides of the gauffrel (previously 
placed in the mould as directed 
above), with a coating of the va

nilla-cream ice, about an inch thick, and cover the bottom of the 
mould in the same manner; then fill up the centre with the iced rna.cf
rkim of fruita, place a round piece of paper on the top, and cover 
with the lid; next immerse the pudding in rough ire, mixed with 
salt, in a pail or tub; cover this over with a damp cloth, and let it 
in a cool place till wanted. The pudding must then be turned out of the 
mould on to its dish, with the decorated top placed upon it, and garnished 
round the hue, and on the centre, with the small gau'~, made in the 
form ef C(}T1IeU or comucopim, each being filled with a little of the vanilla, 
cream ice, and a strawberry placed on the top; then Ie"e immediately. 

To prepare the decorated top above alluded to, a circular piece of 
gauffre, the size of the mould, must be ornamented with sugar icing, 
preued out of a cornd of paper, 80 as to imitate a scroll, as shown in 
the above wood-cut; the icing must be allowed to dry in the sheen, 
and the decoration should then be completed by introducing some red-cur
rant and bright apple-jelly in between the scrolls. 

1341. ICED PUDDING, A LA PRINCE OF WALES. 

FIRST, prepare eight yolks of 
'eggs of custard, as for the Stan
ley cake (No. 133S); previously 
to passing this through a tammy, 
add two potties of picked scarlet 
strawberries, toBBed in a sugar
boiler with ten ounces of pound
ed sugar over a brisk fire, until 
they begin to simmer; when the 
whole has been paased into a pur~e, 
allow it to cool; then freeze it 
in the usual manner, and fill a 
cylindrical pudding-mould with it, 
stop it down with the lid, and 
immerse it in rough ice. 
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While the foregoing part of the process is in preparation, an iced 
maddoine of fruita must be made as follows :-Firat, extract the juice 
from one pound of muscatel grapes, and add a sufficient quantity of 
syrup, to give body to it; this must then be put into the freezing.pot, 
and worked in the usual way. Just before using the ice, a pro
portionate quantity of light-coloured fruit must be added, and mixed in 
lightly with the ice, 80 as not to bruise them: these fruits should consist 
of small pieces of pine-apple, peach, apricot, white raspberries, straw
berries, and bigaroon-cherries; this mactdoine should be finished just 
before dishing up. The pudding must be turned out of the mould on to 
its dish, the centre filled with the maddoine, as represented in the 
annexed wood-cut. and immediately served. 

1342. ICED PUDDING, A LA CHESTERFIELD. 

GRATE lne pound of pine-apple 
into a basin, add this to eight yolks 
of eggs, one pint and a half of 
boiled cream, one pound of sugar, 
and a very little salt; stir the 
whole together in a stewpan over 
a stove-fire until the custard be· 
gins to thicken; then pass it 
through a tammy, by rubbing with 
two wooden spoons, in the aame 
manner as for a purte, in order to 
force the pine-apple through the 
tammy. This custard must now 
be iced in the usual manner, and 
put into a mould of the shape 
represented in the annexed wood
cut ; and in the centre of the iced 
cream, some nuu:tdoine ice of red fruits, consisting of cherries, currants, 
strawberries and raspberries in a cherry-water ice, must be introduced; 
cover the whole in with the lid, then immerse the pudding in rough 
ice in the usual way, and keep it in a cool place until wanted. 

When about to send the pudding to table, turn it out of the mould on 
to its dish, ornament the top with a kind of drooping . feather, formed 
with green angelica cut in strips, and arranged as represented in the 
wood-cut; garnish the base with small gauffra, filled with some of the 
iced cream reserved for the purpose, place a strawberry on the top of 
each, and serve. 

1343. ICEO PUUDING, A LA KINNAIRD. 

BLANCH eight ounces of Jordan almonds, and two of bitter ditto; 
dry them in a cloth, put them into a sugar-boiler, and stir them over 
a slow fire, in order to roast them of a light colour; as lOon as 
the almonds have acquired sufficient colour, throw in six ounces of 
pounded sugar, and continue stirring the whole over the fire until the 
sugar has melted, and acquired a light-brown colour; they should now 
be withdrawn from the fire, and stirred about with the spoon until they 
have become nearly cold; they must then be thoroughly pounded in a 
mortar, and added to eight yolks of eggs, eight ounces of sugar, 
and one pint and a-half of boiled cream; stir the whole with a wooden 
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spoon in a stewpan over the 
stove-fire. until the yolks of" egg. 
are sufficiently set in the cus
tard, and then pass it through a 
tammy in the same way as a 
p'Ur~e. This custard must be iced 
in a freezing-pot in the wiual man
ner, and afterwarda put into a 
mould resembling that represented 
in the wood·cut, and after being 
covered in with its lid, immersed 
in rough ice, there to remain until 
it is sent to table. The pudding 
must then be turned out of the 
mould on to ita dish, the top 

garnished with a drooping feather, formed of strips of green angelica, and 
served. 

Note.-The centre of this pudding may be garnished with apricot 
or orange marmalade, previoualy to ita being again immeraed in the 
rough ice. 

1344. ICED PUDDING, A LA PRINCE ALBERT. 

PBBPABB some rice custard ice, as directed for the pudding a la Cintra 
(No. 1889) : about half that quantity will suffice. Slice up a dozen ripe 
apricot&, and boil them with twelve ouncea of sugar, and half a pint of 
water, until the fruit ia dissolved; then pass it through a sieve-if it 
should be too thick, add a little thin syrup, and freeze thia in the 
uaual manner. The two ices being ready, a pudding-mould should be 
lined with a coating of the apricot-water ice, about half an inch thick, 
and the centre filled up entirely with the iced rice-custard; cover the 
pudding with the lid of the mould, and immerse it in rough ice 
until dishing-up time. The pudding must then be placed on its diah, 
garniahed with aome wafer.gauffru filled with whipped cream seasoned 
with noyau, and served immediately. 

1346. ICED PUDDING. A LA PARISIENNE. 

PARBOIL and remove the skin from eight ounces of Jordan almonds, 
and two ounces of bitter ditto, wash and dry them on a cloth, and then 
thoroughly pound them with twelve ounces of sugar in a mortar, until 
they present the appearance of a soft paste: this must then be added to 
eight yolks of eggs, and a quart of boiled cream; stir the whole together 
in a atewpan over a stove-fire, until the eggs are sufficiently set" in the 
custard, and then pass it through the tammy in the same manner as a 
puree. Pour this into a freezing-pot-ready packed in rough ice, and 
freeze it in the usual manner; when this is effected, fill an ice 
pudding-mould with it, cover it in with the lid, and immerse it in rough 
ice until dishing-up time. The pudding must then be placed on ita dish, 
and the top and base garniahed with a compdU of apricots; after mix· 
ing'a glass of noyau in with the syrup, pour it over the pudding, and 
serve. 
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1346, ICED PUDDING, A LA DUCHESS OF KENT. 

RooVB the BkinB from one pound of filbert-kernels, and pound these 
with ten ounces of lugar, (adding a few drops of water,) until they 
become son and pulpy; take up this paste into a basin, add a pint of 
single cream, stir the whole well together,and paBs it through a tammy into 
a purle i then freeze this in the usual manner. While the above is being 
prepared, a pint of cherry-water-ice must be made as follows :-Remove 
the stalks from two pounds of Kentiah cherries. and bruise them thoroughly 
in a mortar. so as to break the stones, then take them up into a sugar 
boiler, add twelve OunceB of sugar. and boil the whole together over 
a brisk stove-fire for five minutes; rub this through a hair sieve into a 
basin, and freeze it, adding a little thin syrup if necessary. Use the 
cherry-water-ice to line the pudding-mould with, garnish the centre with 
the filbert-cream-ice, cover the mould with its lid, and immerse the • 
pudding in rough ice until dishing up time. The pudding must then be 
turned ~ut on itB dish, garnished round with wafer gauffru filled with 
BOrne of the filbert-cream reserved for the purpose, and served immedi-
ately. 

1347. BISCUITS GLACES, IN SMALL CASES. 
To eight yolks of eggs. add one pint of cream. four ounces of ratifias. 

ten ounces of sugar, and a very little salt; stir the whole in a stewpan 
over a stove-fire until the egg iB sufficiently set; then pass the custard 
through a tammy into a basin, and when it has become cold, add two 
wine glasaea of maraschino, and freeze this in the usual manner. 
J UBt before dishing up the bi8cuits, half a pint of whipped cream must 
be lightly added to the iced CUBtard; the small paper cases must be 
filled with this, and at\erwards sprinkled over with some finely-bruised 
high coloured ratafiaa j then dish the bilcuits upon a napkin, and serve. 

Note.-These iced biscuits may be almost infinitely varied, by chang
ing the flavourings: for which purpose, all kinds of liqueurs, and essences 
of almonds, vanilla, orange, lemon, coffee, chocolate or orange flowers, 
may be used: they may also be made by adding a purle of apricots, 
strawberrieB, raspberries or pine-apple, to the custard. 

1348. NESSELRODE PUDDING. 

BOIL three dozen chestnuts in water, and when done, peel, pound, and 
rub them through a sieve; put this pulp into a Btewpan with eight yolks 
of eggs, a pint of cream, two sticks of vanilla, previously pounded, half 
a pint of pine-apple syrup, and a very little salt; Btir these ingredients 
over a Btove-fire until the eggs are sufficiently set in the custard, 
then rub the whole through a tammy, and put the cream into a basin. 
Cut four ounces of green citron, Bix ounces of pine-apple (previously sim
mered in the Byrup above alluded to), and place these in a basin with six 
ounces of dried cherries, and four ounces of Smyrna raisins; to these add 
two wine glasses of maraschino, and allow the fruit to Bteep for several 
hours. Place the chestnut cream in a freezing-pot immersed in rough 
ice, and freeze it in the usual manner; then add half a pint of whipped 
cream. and the fruit. Mix the pudding, and continue working the freezing
pot for a few minutes longer; when the pudding is thoroughly set 
firm, put it into the mould, cover it down, and immerse it in ice until 
it is required to be sent to table. 
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1349. ICED PUDDING, A LA PRINCESS ALICE. 
FIRST, remove the skins from the kernels of about fifty green walnuts, 

then pound these with ten ounces of sugar, until the whole forms a kind 
of soft and pulpy paste; take this up into a basin, mix it with a pint of 
single cream, then pus it through a tammy into a purk. and let this 
be frozen in the usual manner. 

While the above is in course of preparation, two dozen green-gages 
must be boiled with twelve ounces of sugar and half a pint of water, 
until the fruit is dissolved, when the whole must be rubbed through 
a tammy or sieve: this should then be frozen, adding if necessary. a little 
thin syrup. The pudding-mould must now be lined with the green-gage ice, 
and the centre filled with the walnut-cream-ice; then place the lid on the 
mould, and immerse the pudding in rough ice in the usual manner, until 
dishing-up time, when the pudding must be turned out on to its dish, 
garnished round with small almond-gauffres filled with whipped cream, 
with a preserved cherry placed on the top of each, and served immediately. 

1360. MILLEFEUILLES CA E,· A LA CHANTILLY. 
GIVE ten turns to one pound of 

puff-paste (No. 1261), then divide 
it into two pieces, and roll them 
out to the thickness of the tenth part 
of an inch; then, with a circular 
tin cutter about five inches in dia
meter, stamp out eight or ten 
flats; place these on baking-sheets, 
stamp out the centre part from each 
of the flats, leaving only a circular 
band about two inches wide; shake 
some fine sugar over them, and 
bake them of a very light colour, 
and when done, allow them to be
come cold. The flats must now 
be raised one upon another, with 
layers of some kind of preserve 

between each, and placed on a baking-sheet, in order that the cake 
may be entirely covered with a thin coating of whipped whites of eggs 
mixed with sugar; this must be smoothed over with the blade of a 
knife, and should then be ornamented with a paper corn~ filled with 
some of the white of egg, as represented in the wood-cut : 8S soon as 
this is completed. shake some fine sugar over it, and dry it of a very light 
colour in a slow oven, or else in the hot-closet. When the decoration of 
the cake has been dried, it must be ornamented with bright red-currant 
and apple-jelly, placed tastefully about the design so as to give it more 
effect. On sending to table, fill the centre of the cake with whipped 
cream flavoured with some kind of liqueur, garnish the dome of cream 
with strawberries, and serve. 

The above may also be ornamented with spun sugar or with pistachios. 
The centre of these cakes may also be filled with a mactdoim of fruit in 
jelly, or with any of the various kinds of creams ; the latter should be 
whipped on the ice, until nearly set • 

• Or" thoUJalld-\eaved" cake, &0 called from the lightnesa of the pofT-puw with which 
it i. made. 
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1351. APPLES AND RICE, ORNAMENTED. 

FIRST, tum or peel smoothly 
about two dozen golden pippins 
(after the cores have been removed) ; 
boil these very gently in some light 
syrup for about ten minutes, when 
they will be sufficiently done. Then 
prepare some rice in the same man
ner as for a cake, observing that 
for this purpose, it must be kept 
firmer. Prepare also a circular or 
oval raised-pie-case (No. 752), 
about three inches high, taking care 
that its diameter suits the dish it 
is meant for. When the case is 
baked, fill it with the prepared rice, 
and pilethe apples up in a pyramidal 

427 

form, as represented in the wood cut, placing some of the rice in the cen
tre of these. Mask the whole with some diluted apricot-jam, place a 
preserved cherry in the hole of each apple, and insert some pieces of 
angelica cut in the foml of pointed leaves in between the apples. This 
dish should be served hot, and must therefore be dished up only a short 
time previously to its being served. 

1352. APPLES AND RICE, PLAIN. 
DIVIDB a dozen apples in halves, take out the cores, peel them, and 

place them in neat order in a deep sautapan thickly spread with butter; 
strew some lemon sugar over them, put the lid on, and then bake them 
without allowing them to acquire any colour. Prepare Borne rice boiled 
with milk, sugar, a little bu~ter, and some cinnamon; when thoroughly 
done, work this up with a spoon, and then dish it up in the form of a 
dome; arrange the apples neatly upon this, pour some melted apricot
jam over the whole, and serve quite hot. 

1353. APPLES, A LA PORTUGUAISE. 

PUPARB some apple marmalade 
with about a dozen apples. Split 
a dozen apples into halves, peel 
them, and remove the cores, and 
then place them in a deep sautapan 
thickly spread with butter; shake 
some sugar and grated lemon peel 
over them, and bake them in the 
oven. Prepare next a small quan
tityof pastry custard (No. 1811), 
also an ornamented case (No. 752), 
which should be partially baked. 

When the foregoing articles are 
ready, nearly fill the case with the marmalade of apples, leaving an open
ing or well in the centre; then pile the pieces of apples upon the marma
lade in the form of a dome, leaving the centre hollow; fill this with the 
pastry-cUitard, and cover the whole with some orange marmalade. 
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Next, whip four whites of eggs quite finn, mix in four oomes of sifted 
augar, and Ute this meringue-paste to finish the apples, aecording to the 
design p1aeed at the head of this article; this is done by first masking 
over the entire surface of the do~e, fonned by the apples, with a smooth 
coating of the prepared whites of eggs, and then with a paper c»r
net filled with BOIDe of the same, marking out the design: when tm. 
baa been effected, shake lOme sif\ed sugar upon it, and bake the 
meringtu of a very light fawn colour. J uat before lending this emre
mdI to table, finish ornamenting it by filling up the inner part of the 
CJ'OBB with alternate strips or layers of red-eurrant and apple-jellies, 
and alao with green-gage or apricot-jam; these muat be arranged 10 88 

to show their colours diatinctly, which will produce a very pretty 
effect. 

This entremdl should be se"ed hot. 

1364. APPLES IN THE FORI( OF A PORCUPINE. 

Pup ARB lOme marmalade with about eighteen apples; place this in 
an oval case of raised pie-paste previoualy baked for the purpose; leave 
a hollow in the centre of the mannalade, fill this up with lOme pastry 
custard (No] 811). and spread lOme apricot-jam over the whole. Next, 
prepare lOme mm1lfl1U-paate as directed in the foregoing article, and 
spread this over the surface of the apples. giving it at the l&Dle time 
the form of a porcupine; when this baa been effected, about aix ounces of 
Jordan almonds, previoualy shred in strips, muat be regularly inserted 
in cloae rows. to imitate the quills of the porcupine. and the head and 
feet should be marked out with angelica cut out in imitation of these. 
Shake lOme sifted sugar upon the whole, and bake the meringue cover
ing of a very light fawn colour. Just before sending to table, fill out 
the circle of the eyes with apple-jelly, with a currant inserted in the 
centre of each to form the pupils, and use a paper cornet filled with red
currant-jelly, to draw lOme stripes lengthwise, between the rowe of 
almonds placed on the back. 

1866. APPLES, A LA PORTUGUAISE, ANOTHER WA.Y. 

RBIIOVE the cores from a dozen golden pippins, or small russets: peel 
them smoothly, and then simmer them in a pint of light syrup until they 
are nearly done; they must then be drained on a sieve. Next, spread 
the bottom and sides of a baked pie-cue raised in a mould about two 
inches high, (tart-paste should be uaed for this purpose), with apple 
marmalade mixed with one third part of orange-jam, and arrange the 
apples in close circular order in this: each apple mUBt be filled with 
orange-jam, and the entire surface then masked over with a rather 
thick cQating of transparent red. currant or apple.jelly. Some tasteful de. 
sign should be formed on the layer of jelly in the form of a wreath or 
1ICI'01l; this should be done either with almond-paste, or with puff
paste to which ten turns have been given, then stamped out with ap
propriate tin cutters, and placed on a baking-sheet, 8ugared over and 
baked without allowing it to acquire any colour. The latter style of or
namenting is preferable. 

1366. FLAN OF PEACHES. 

FOB this purpose, a crust or cue should be prepared in the following 
manner. First, make one pound of short paste (No. ] 255); then, spread 
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with butter the inside of a fluted circular or oval mould, about two inches 
high, and eight inches in diameter; line this with the paste, cut the 
edgea level, and then raise them all round, and pinch the part that 
rises above the mould with a pair of pastry pincers. Next, fill the ease 
with flour, mixed with one sixth part of chopped suet, and bake it until 
it is about three parts done; the flour must then be removed, and the 
ease brushed out clean, with a paste-brush; after whic!h it must be nearly 
filled with halvea of peaches, previously skinned and simmered in some 
thin syrup for about five minutes; the flan must now be placed again 
in the oven for about a quarter of an hour, and when withdrawn, a 
close row of halves of peaches (previously simmered in syrup added to 
the juice of a pint of red currants) should be neatly arranged, and a 
peach kernel '?eing placed on each piece of peach, let the jelly be poured 
over the whole, and serve. 

N oU.-For the preparation of flam of apricots, and all kinds of plums, 
follow the above directions; except that in either of these cases, the 
currant juice is to be omitted. 

1357. N.APOLITAIN CAKE, A LA. CHANTILLY. 
FIRST, weigh one pound of flour, eight ounces of aifted sugar, eight 

ounces of pounded almol\ds, and eight ounces of butter; place these ingre
°dients on the pastry slab, add five 
yolks of eggs, the zest of the rind of two 
oranges extracted by rubbing on a piece 
of sugar, and a very little salt; work 
these well together, and when they 
are thoroughly mixed, knead the paste 
into the form of a rolling pin, and di
vide it into twelve equal parts; these 
must be again kneaded into round balla, 
rolled out to the diameter of about 
seven inches, placed upon baking 
sheet a, spread with butter; after 
having cut them all of the same 
size with a circular tin cutter, let 
them be egged and pricked all over 
with a fork, and baked of a light 
colour, and when done, placed on 
a level slab or table, with a baking-sheet upon them, to keep them 
straight as they become cold. These fiats must then be laid one upon 
another, with a layer of some kind of preserve apread between each: apri
cot, green-gage, strawberry, orange, or raspberry-jam, may be used for the 
purpose. Previously to placing the last piece on the top of the cake, it 
should be first decorated with meringue-paste or sugar icing; the sides 
must be masked with some kind of brig\lt preserve,-Buch as green-gage, 
apricot, red-currant or apple-jelly, and afterwards ornamented with a 
design similar to that represented in the wood-eut, formed either of 
almond or gum-paste, (raised from carved boards used for such pur
poses); or else with piping, as used. for wedding cakes. The cake should 
then be placed on its dish, the centre filled with whipped cream, and 
some strawberries piled on the top; when these are not in season, pre
served cherries, verjuice, or angelica may be substituted. 
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1358. CROQUL~TE OF OBA.'\'GES. 
LET the peel and all the white pith be carefully remoTed with the 

fingers from about a dozen 1OUIld, and not over ripe, oranges ; then divide 
them by pulling them into IIIl.all eec
tiona with the fingers, taking care not 
to break the thin akin which enl'e
lopes the juicy pulp, then place them 
on an earthen dish. Next, put 
about one pound of the finest lump
sugar into a sugar-boiler with auf
ficient spring water to just COTer it, 
and boil it down until it IIIl&pI or be
comes brittle, which may be easily 

ascertained thus: take up a little of the sugar, when it begins to boil up in 
large purling bubbles, on the point of a knife, and instantly dip it into some 
cold water: if; the sugar becomes set, it is sufficiently boiled, and will 
then easily snap in breaking. The sugar should now be withdrawn from 
the fire. The pieces of orange stuck on the point of IIIl.all wooden 
skewers must be slightly dipped in the sugar, and arranged at the bottom 
and round the sides of a plain circular mould (previously very lightly 
rubbed with salad oil), according to the foregoing design. When the 
whole is complete, and the sugar has become firm by cooling, just before 
sending to table, fill the inside of the croquant/! with whipped cream sea
soned with sugar,· a glass of maraschino and some whole strawberries, 
and then tum it out on to a napkin, and se"e. 

1369. CROQUANTE OF FRESH WALNUTS. 
Tn fittest season for making this, is when the walnuts are just ripe 

enough to be easily taken out of the sheJl; about sixty will be required for 
the purpose. They must be carefully shelled and divided into halves, 
then freed from the thin whitish skin which covers the kernels, and kept 
in a clean napkin until used. In all other respects, this kind of croqua1iU 
must be finished as in the preceding case. 

1360. CROQUANTE OF RATAFIAS, A LA CHANTILLY. 
PROCURB one pound of small ratafias; boil down one pound of the 

finest loaf-sugar as directed in the foregoing ease. Then, slightly rub the 
inside of a basket shaped mould with oil, and proceed to line this with the 
ratafias lightly dipped in the sugar-taking care to arrange them in neat 
and close order; when the croqua1lte is completed, and the sugar has be
come firmly set, tum it out of the mould. With the remainder of the 
sugar, form the handles, and a scroll pattern border, which is to be placed 
round the join of the basket, and also round the edge: this is effected by 
dipping the pointed end of the bowl of a spoon into the hot sugar, and 
then drawing it out, and dropping the sugar from the bowl, in the form of 
the intended design, on a baking-sheet slightly oiled; before it be
comes set, fix it round the part it is to ornament. Just before sending 
the croqua1lte to table, fill the inside with whipped cream, arrange 
some strawberries, preae"ed cherries or cut angelica, neatly on the sur
face, and se"e. 

• When boiling IUpI" i. used for this purpo.e, it i. cuatomary to add a pinch or 
cream of tartar and cnIcined alum mixed. 

Digitized by Goog Ie 



HERINGUF.. 431 

1361. MERINGUE, A LA PARISIENNE. 

FIRST, make half a pound of office paste (No. 1257); then, slightly 
rub the outside of a tin vegetable-cutter, about one and a quarter inch in 
diameter, and cover this to the extent 
of about three and a half inches in 
length, with some of the offica.paste 
rolled out rather thin; fasten the join 
neatly with egg, and place it on a 
baking-sheet; roll out the remainder 
of the paste to the thickness of the 
eighth part of an inch, and, out of 
this cut two circular pieces or fiats. 
one measuring about six inches, and 
the other four inches in diameter; 
place them on a buttered baking-sheet, 
~ them over, prick them with a 
fork, and bake them of a light colour, 
in a slow oven. When they are done, 
and have become cold, file or scrape 
their edges even and smooth, and 
cut the ends of the pillar even, that it may stand perfectly level; 
then fasten the base of the pillar on to the centre of the largest flat, 
with a little white of egg and fine sugar mixed together; next, 
fasten the smaller flat on the top of the pillar in like manner, taking 
care that it is quite straight, and put the whole to dry in the skreen. 

Whip twelve whites of eggs into a firm substantial froth, and then 
mix in one pound of finely-sifted sugar; use part of this to mask the en
tire surface of the foundation already described, and set this to dry 
at the entrance of the oven; when it has become comparatively hard, 
fill a paper cornet or biscuit-forcer, with some of the meringlU-paste, 
and use this to form the design round the pedestal of the TMringue, as 
represented in the wood-cut; when this is done, shake some sugar 
over it, and put it into the oven to be baked of a very light fawn colour. 
With part of the mer~-paste, a kind of cup or deep saucer, measuring 
about seven inches in diameter, must be formed, by covering a fiat dome 
(made of tin) with the paste to the thickness of about an inch; this must 
be well sugared over and baked firm, without allowing it to acquire 
much colour. When this is done, take the meMngue carefully off'the dome, 
and place it upside down in a soup plate, and after the white of egg has 
been partially removed from the interior, smoothed with a spoon, and 
then sugared over, set it to dry in the hot-closet or at the entrance of the 
oven, if the latter is not too hot. As soon as the meringue has become 
dry and hard, fasten it on the pedestal with a little of the paste, and use 
a paper cornet filled with meringue-paste, to finish ornamenting the edge 
and sides, as represented in the wood-cut; shake some sifted sugar over 
the unbaked part, and put the meringue to dry in the hot-cloaet, taking 
particular care that it does not acquire any colour. Just before sending 
to table, place the meringlU on a napkin in its dish, fill it with whipped 
cream flavoured with orange flower or some liqueur, and strew some straw
berries on the surface; garnish round the base with quarters of lemons or 
oranges1illed with jelly (No. 1429), and serve. 
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1362. GROSSE-MERINGUE WITH PISTACHIOS. 

PBBPARB the meringut-paste as directed in (No. 1298); then cut six 
circular pieces of writing-paper to the size of a dinner plate. and 
proceed to cover each of these with a kind of wreath fonned with the 
meringue-paste; this is effected in the following manner: First, draw 
a rather thick circle. about five inches in diameter, round the inner part of 
one of the pieces of paper above alluded to; then, with a dessert-spoon 
mould the paste in the fonn of very small elongated ovals. and place these 
crosswise, closely to each other. upon the circle already mentioned. thus 
forming a kind of wreath: fill the remaining five papers in the same 
way, and then after the meri1l1JU1!8 have been well covered with Bit\ed 
sugar. shake off the loose sugar. place them on square pieces of board, and 
bake them of a very light colour. When done, turn the wreaths of mtT

ingue upside down upon plates, shake BOme sifted Bugar over the unbaked 
part, and set them to dry in a very slow oven. 

Just before sending to table. pile the wreaths or rings of meringue one 
upon QIlother, with a layer of apricot-jam spread in between each; fill 
the centre with whipped cream flavoured with a glass of liqueur, and 
serve. 

1363. SWAN OF SAVOY BISCUIT, A LA CHANTILLY. 

PBBPARB sixteen eggs of Savoy-cake batter (No. 1275), and bake it in a 
plain oval mould,-or failing this, in a deep oblong paper ease; when 
it is done, and has become quite cold, shape it with a sharp knife in 
the rough outline of the body of a swan; the wings, tail piece, and 
the neck and head, must be made of office paste (No. li57); the bill 
should be dipped in rather high-coloured boiled sugar, and the eyes may 
be fonned with a little of the same. with a currant stuck in the centre, 
for the pupil. Just before sending the swan to table, stick the neck into 
the breast-part, insert the wing-pieces in the sides, and the fan-like piece 
into the tail part; cover the bird entirely with a thick coating of whip
ped cream; first smooth this over with the blade of a knife, and then. 
with the point of a small knife, imitate the feathers about the wings, tail, 
and body. Place some spun-sugar round the swan-in imitation of 
waves, and put a border of petiU-ckow: glazed with rough sugar and pis
tachios round the baBe, and serve. 

1364. SAVOY CAKE, IN THE FOltM OF A GLAZED HAM. 

BAKB Bixteen eggs of Savoy-cake batter in an oblong paper ease; 
when this has become quite cold, shape it in the fonn of a nicely trim
med ham, with a sharp knife, and hollow it out underneath. That part of 
the rind which is usually left adhering to the knuckle as an ornament 
must be imitated by spreading a la1er of chocolate-icing over it, in the 
fonn of a aeollop shell ; the remaming part of the surface of the ham 
should be masked with a coating of diluted bright apricot-jam, to imitate 
glaze. 

Just before sending the ham to table, fill the hollow part with BOme 
maddoine of fruit in jelly, or else with BOme kind of cream; then place 
the ham on its dish, fix a handsome paper ruffle on the knuckle with a 
small silver skewer; garnish the ham round .the base with croutoru of 
BOme kind of sweet jelly, pink and white; place an ornament of the same 
on the top, and serve. 
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RICE CAKES AND TIMBALES, 

COJlPJU8lNG 

Rice Cake with A1monda. 
7i..6ale of Rice. 
N&fIiJJa Cake, A rJJlk __ . 
Vermicelli Cake. 

Macearoni Cake. 
Semolina Cake. 
Potato Cake. 

1366. RICE· CAKE, WITH ALMONDS. 

WASH twelve ounces of rice, put it into a stewpan with four ounces of 
butter, eight ounces of sugar, half an ounce of bitter, and four ounces of 
sweet almonds, (pounded), one quart of milk, and a very little salt; set the 
whole to boil very gently by the aide of a slow stove-fire, and by the time 
that the milk haa become absorbed by the rice, the latter will be sufficiently 
done-or if not, a little more milk should be added previously to setting 
it to boil a little longer. When the rice is done, mix in the yolks of six 
eggs, and the whites of three, whipped. Next, shred four ounces of 
sweet almonds, and strew them equally over the inside of a plain mould, 
previously rather thickly Bpread with butter; then, pour in·the prepared 
rice, and bake the cake for about one hour and a half; when done, turn 
it out on to itB dish, pour BOme diluted apricot-jam round the base, and 
serve. 

Note.- Rice cakes may also be flavoured with vanilla, orange-flower, 
lemon and cinnamon, coffee, or any kind of liqueur: dried cherries, cur
rants, Bultana-raisins, candied-orange, lemon or citron, or pistachio kernels, 
may be added. . 

1360. TIMBALE OF RICE. 
THB only difference between this and a rice cake consiBts in the mould 

being lined either with short or puff-paate: nouillu-paate, however, is 
sometimes used for the p~; it should be rolled in the form of very 
Bmall pipes, and the mould closely lined with them. The prepared rice 
should then be poured into the mould, and baked for about an hour and a 
halt When done, tum the timbale out of the mould on its diBh, glaze 
it over with sugar, and with the salamander, then pour some kind of 
diluted preserve (warm), round the base. 

1367. NOUILLES CAKES, A L'ALLEIUNDE. 
PBBPAKB about lix yolks of nouillu (No. 1256), put them into a Btew

pan with one quart of milk of almonds, - eight ounces of lugar, four ounceB 
of butter, two sticks of vanilla and a very little salt; cover with the 
lid, and set them to simmer very gently by the side of a slow stove-fire; 

• Milk of a1monda i. prepared in the foDowing manner: Firat, remo"e the .kiDI from 
eight ounces of Jordan almonds, and one ounce of bitter almonds, then pound them 
thoroughly in a mortar, adding occaaionally a few drops of water; when they are weD 
pIII"erised, place them in a buill, add a quart of spring water, mix weD together, and 
allow this to atand for about an hour ; the milk may then he dmwn oft' by .training it 
through a napkin. 
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by the time that the nouilla have absorbed all the milk, they w ill be 
sufficiently done, and must then be withdrawn from the fire and emp
tied into a basin. Add the yolks of six eggs, and the whipped whites or 
three, mix the whole lightly together, and pour it into a mould pre
viously spread with butter, and strewn with shredded almonds. The 
cake must then be baked in the usual manner, and when done, turned 
out of the mould on ita dish, and served with some Victoria cherry 
Muce (No. 64). 

N ote.-This kind of cake may also be made with maccaroni, vermicelli. 
or semolina, and it may be flavoured in the same manner as rice cakes 
or timbalu. 

1368. VERMICELLI CAKE. 

PARDOU twelve ounces of vermicelli, drain it on a sieve, and then put 
it into a stewpan with a pint of cr~m, four ounces of butter, eight ounces 
of sugar, the zest or essence of the rind of two oranges extracted by 
rubbing on a piece of sugar, and a little salt; cover with the lid, and 
set the stewpan to simmer very gently on a slow fire until the vermicelli 
has entirely absorbed the cream. Then add the yolks of six eggs and 
the whipped whites of three, mix the whole lightly together, and put. 
this preparation into a mould previously spread with butter, and strewn 
with bread-crumbs; bake the cake in the oven for about an hour and a 
half, and when done, tum it out on its dish i pour some damson aaUC8 
round the base, and serve. 

1369. MACCARONI CAKE 

Is prepared in the same way as vermicelli cake. 

1370. SEMOLINA CAKE. 

TRIS is also made in the same manner as a vermicelli cake, except 
that it does not require to be parboiled. 

Sago and tapioca are treated in a similar way. 

1371. POTATO CAKE. 

BAKB eighteen large York potatoes, and when done, rub their pulp 
through a wire sieve; put this into a large basin, add four ounces of but.
ter, eight ounces of sifted sugar, a spoonful of pounded vanilla, a gill of 
cream, the yolks of six eggs and the whipped whites of two, and a little 
I18lt; work the whole well together, and then place it in a mould pre
viously spread with butter, and strewn with bread-erumbl; bake the 
cake for about an hour, and when done, dish it up with a fruit sauee 
poured round the base, made in the following manner:-

Pick one pound of either currants, raspberries, cherries, damsons, 
strawberries, or apricots; place them in a stewpan with eight ounces of 
sifted sugar and half a gill of water; boil the whole down to the consist
encyof a thicIc'puree, and then rub it through a sieve or tammy. 
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SOUFFLES IN GENERAL, 

CXlIIPlUIINO 

1372. POTATO-FLOUR SOUFFLB. 

INGRBDIJlNft:-Six ounces of potato-flour, ten ounces of sugar. four 
ounces of butter, one pint of cream or milk, twelve eggs, two sticks of 
vanilla, and a little salt. 

Put the milk or cream to boil, then throw in the vanilla, cover the stew
pan with its lid, and allow the infusion to stand for about half-an-hour, 
in order to extract the flavour of the vanilla. Next, put the potato
flour, the sugar, butter, salt, and one egg into a stewpan, and mix the 
whole well together; then add the milk and the vanilla, and. stir the 
preparation on the stove-fire until it boils, when it must be worked with 
the spoon to make it perfectly smooth; after adding the yolks of ten 
eggs, set it aside, while the ten whites are being whipped quite firm, and 
then add these in with the BOUjU batter: pour the whole lightly into a 
BOU.fIl~ dish, having a broad band of buttered C8ltridge paper round 
the outside, and then set it in the oven to bake: this will take 
about three quarters of an hour. When the BOUfIl~ is done, place it 
(on its baking-aheet) upon another baking-sheet covered with hot em
bers of charcoal, and let it be thus earried to the dining-room door; 
just before dishing it up, remove the bands of paper, shake some sifted 
sugar over the top, place it in the IOUfIl~ dish, and serve immediately. 

N ote.-Soufllh of flour, ground rice, semolina, arrow-root, tapioca, tow
les-moil, (a kind of potato-flour,) should all be prepared as the above; 
substituting either of these for the potato-flour. SoujU. may be flavoured 
with orange, lemon, cinnamon, orange-flowers, or with any kind of es
sence or liqueur. 

1373. SOUFFLE OF RICE. 
INOaKDIBNft :-Six ounces of rice, ten ounces of BUgar, four ounces of 

butter, ten eggs, two lemons, a quart ufmilk, and a little salt. Wash the 
rice and parboil it in water for five minutes; then put it into a stew-pan 
with the sugar, butter, milk and salt, and set this to simmer very gently 
on a slow fire for about an hour, by which time the grains of the rice 
will have become quite soft; the whole should now be wen worked with 
a wooden spoon, and the ten yolks of eggs, with the rind of the lemons 
rubbed on sugar, should then be added, and if the rice be too firm, 
a little cream also. The ten whites of eggs must be whipped very 
firm, then lightly mixed in with the preparation, and poured into the 
.Ollj}ie case or crust, baked for about three quarters of an hour. and 
served immediately. 
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1374. CHOOOLATE SOUFFLE. 

TRII il made by adding eight ounces of finely-tlCl8ped vanilla ehoeo
late to two thirds of the same kind of preparation directed to be used in 
making a potato-flour 1OUf/U. The same number of eggs are allO required. 

1376. COFFEE SOUFFLE. 

PUT eight ounces of Mocha eoff'ee into an untinned stewpan or sugar
boiler, and roast it of a light colour, by stirring it continually over a char
coal fire. When the coffee baa acquired a light brown colour, toes it up 
in the pan, blow away the amall burnt particles, and ·then throw it 
into a pint of boiling~ream; put the lid on the infusion, and allow it to 
stand for about half an hour, in order to extract the flavour. Theu, 
Itrain the infusion away from the coffee-berries, in a basin, and uae it 
to mix up the IOU,IM, in exactly the same manner as described for the po
tato-flour IOU,IM. 

1376. GINGER SOUFFLE. 

Pup.&u a potato-flour IOU,IM. and add to it eight ounces of preserved 
ginger cut up into amall dice-like pieces. The vanilla must of courae 
be omitted. 

1377. PINE-APPLE SOUFFLE. 

FOLLOW the directions for making a potato-flour IOU.!U. adding to it 
about one pound of preserved pine-apple, cut up into small pieces; the 
Iyrup of this should alao be added. 

1378. SOUFFLE OF APRICOTS. 

RBIIOVB the stones, and peel eighteen ripe apricots, then put them, 
together with the kernels, into a stewpan with twelve ounces of pounded 
Bugar; stir this over the fire with a wooden spoon, and as lOOn as the 
fruit is boiled down to a jam, withdraw it from the fire, and mix it 
with half the usual quantity of the preparation for a potato-flour 1OU1fU. 
The same number of eggs are required, and in all other respects the 
same directions should be followed. 

N ote.-8ou.§Us of peaches, nectarines, and all kinds of plums, are pre
pared in the same manner as the above. 

1379. SOUFFLE OF RASPBERRIES. 

PUT one pound of picked raspberries into a small preserving pan, with 
twelve ounces of pounded sugar, stir the whole over a cbareoal fire until 
it has boiled for about five minutes, and then rub it through a lieve. 
U Be this preparation as directed for malcing a aoujJle of apricots. 

Note.-Sou.§Us of currants, strawberries, or gooseberries, are made 
in the same way. 

1380. BROWN-BREAD SOUFFLE, A L' ALLEMANDE. 

PUT one pound of brown breadcrumba into a stewpan with a pint of 
cream, ten ounces of pounded sugar, four ounces of butter, and a little 
salt, and flavour it with lOme cinnamon-powder and lemon-sugar. Stir 
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this over the stove-fire until it boils, then remove it, and add the yolks of 
ten eggs; next, whip the whites quite firm, and mix them in lightly 
with the preparation, then pour it into the IOUfIU-caae, and bake 
it in the usual manner: when done, shake Bome cinnamon-sugar over it, 
and serve. 

1381. OMELETTE SOUFFLEE. 

PUT the yolks of aix eggs into a large basin, add aix ounces of pound
ed sugar, a dessert-spoonful of potato-flour, ditto of orange-flower-water, 
(or any other kind of essence or liqueur used for such purpoleB,) and 
a very little salt: stir these together with a wooden spoon for about ten 
minutes; then whip the six whites, and mix them in lightly with the 
batter. Next, put two ounces of butter into an omlet-pan, set it 
on a stove-fire, and as BOOn as the butter begins to sputter, pour the 
whole of the omlet-batter into it; set the pan over the fire, and as the 
batter becomes partially set round the aides and at the bottom of the pan, 
to88 it over and over gently, and then turn the omektte out neatly, and 
as much as possible in the form of a dome, on to a ailver dish previously 
spread with butter; put it in the oven, and bake it for about twelve 
minutes, when it will be ready to send to table. Shake BOme augar on 
the omeletee, and serve it immediately. 

1382. PANCAKES, PLAIN. 

MIX four ounces of flour with four ounces of pounded sugar, two 
ounces of bruised ratafias, a dessert-spoonful of orange-flour-water, four 
yolks and two whole eggs, a pint of cream and a very little salt. 
When milk is used instead of cream, two ounces of butter should be 
added, and must be melted previously to its being mixed in with the 
batter. 

When about to try the pancakes, melt about two ounces of butter in 
a amall stewpan, and keep this by the side of the stove; before throw
ing any of the batter into the pan, first pour a little of the butter over 
the bottom; fry the pancakes on both aidea of a very light brown colour, 
pile them one upon another on the dish, and serve immediately. Plain 
pancakes should be eaten with a little lemon-juice and BOrne pounded 
sugar. 

1383. PANCAKES, A LA CELESTINE • 

. PRBPABB the pancakes as above, and as each ia fried, spread BOrne 
apricot-jam upon it, then roll it up, and place it on a baking-sheet in the 
oven; when a aufficient number is ready, shake some sifted sugar over 
them, glaze them with a red-hot aalamander, and then dish up the pan
cakes on a napkin in close circular order, in double or treble roWI, and 
serve them quite hot. 

1384. PANCAKES SOUFFLES. 

PRBPABB BOme potato-flour IOUfIU-batter (No. 137!)-about half the 
usual quantity will suffice; make alBO the usual quantity of pancake
batter. Then try the pancakes, and as they are done, spread them over 
with apricot-jam, and pile them up one upon another in the form of a 
dome, with a thick layer of the IOUJl~batter in between each pancake. 
When the whole is complete, put them in the oven to bake for about 
half an hour; when done, ahake BOrne sugar over the top, and serve 
immediately. 
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PUDDINGS IN GENERAL, 

COJlPBJ8JI(G 

Brown-Bread PuddiDg, a Ia Oo\ba. Ginger PaddiDg. 
Cherry Bread. Pin.apple .. 
ItIJd Pm. Lemon .. 
Krapl.,., or German Puff .. ~ " Semolina Pudding, Ii Ia Badeu. .. plaiD. .. 
lJampfmMlel., or German Dumplinp. Ruk " Pudding, II la Coburg. AJ»P1e .. 

Ii la Priore Albert. 
" Ii Ia Fra"f"iIJe. BllCUit 

" .. d Ia VieRaoilOll • P10m " Cabinet Pudding. Tapioca 
" Cheltout " 

1386. BROWN-BREAD PUDDING, A LA GOTHA. 

GET ready the following ingredients:-Twelve ounces of brown bread
crumbs, six ounces of pounded sugar, six eggs, half a pint of whipped 
cream, some grated lemon-rind, a little cinnamon-powder, one pound of 
morello cherries, and a little BalL 

Mix the bread-crumhs, sugar, the yolks of eggs, and whipped 
cream, the lemon, cinnamon, and the Balt, together in a large basin; 
then add the whipped whites of six eggs, and set this aside. Next, 
spread a plain mould with butter, and strew it with brown bread-crumbe; 
then, spread a large spoonful of the preparation at the bottom of the 
mould, and arrange a layer of cherries (with the stones left in) upon it; 
cover this with some of the preparation, and upon it place more cherries, 
and so on until the mould is filled. The pudding must now be placed 
on a baking-sheet, and put in the oven (moderately heated), to be baked 
for about an hour; when done, tum it out of the mould on its dish, pour 
a puree of cherry-sauee round the baBe, and serve. 

In Saxony, it is customary to eat this kind of pudding as a cake, 
when cold; in this case it should be entirely covered with sifted sugar, 
mixed with one-fourth part of cinnamon-powder. 

1886. CHERRY BREAD. 

PICK the stalks from two pounds of Kentiah-cherriea, and pound them 
in a mortar so as to bruise the stones j they must then be placed in 
a amall preserving. pan with about a pint of claret or port wine, and 
twelve ounces of sugar; allow this to boil upon the stove-fire, remove 
the scum as it rises, and after the cherries have boiled for about ten 
minutes, rub the whole through a sieve, and then pour it into a silver 
1OU.ffU·case. 

While the above part of the milWMU is in course of preparation, a 
dozen pieces of crumb of bread, or French rolls, shaped in the form of eggs 
with a sharp knife, should be fried of a light fawn colour in some clarified 
butter. After theae have been drained on a clean cloth, place them 
in cloae circular rows in the puree of cherries; shake some cinnamon
'!Ugar over the surface, set the cherry-bread on a baking-sheet in the 
oven, to simmer slowly for about half an hour, and when done, seud to 
table. 
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1387. MEHL PRIE. 
lNoUDIBNTB required: - Six ounces of flour, eight ounces . of 

pounded sugar, two sticks of vanilla, a very little aalt, a quart of cream, 
and a pint of milk. 

Put the flour, sugar, and aalt, into an appropriate-sized stewpan, and 
mix in with these the cream and milk with the vanilla; then, stir the 
whole with a wooden spoon over a brisk charcoal fire, until it has boiled 
down to about one-half of its original quantity; the mekl pm should then 
be withdrawn from the fire, and kept hot by the aide of the stove, the 
stewpan containing it being kept covered with its lid. Next, place an 
untinned baking-sheet on a trivet over a charcoal stove-fire, and when it 
has become too hot for the hand to remain upon it, spread the centre over 
with a thin coating of the mekl prU (which may be done with the back of 
a wooden spoon), and as this becomes browned, it will detach itself from 
the baking-sheet; it must then be removed, and before it has cooled, should 
be cut or staJpped out with a tin cutter. This must be repeated until 
the process has furnished a plateful of crisp chips. When about to send 
the mehl prie to table, the custard pudding should be poured into a I&U.J!U
dish, and the chips sent up separately on a plate; when served At 
table, a small ladleful of the custard should be first poured on the 
guest's plate, and then a spoonful of the chips placed upon this. 

1388. KRAPFBN, OR GBBlrIAN PUFFS. 

INOBBDIBNTS required :-One pound of flour, ten ounces of butter, aix 
eggs, a gill of cream, one ounce of lugar. one ounce of German yeast, a 
very little salt, with the rind of two oranges rubbed on a piece of sugar 
and the zest then scraped ott: . 

First, set the sponge with one-fourth part of the flour and the yeast, in 
the usual manner, and let it rise in a warm temperature; meanwhile 
spread the flour out in the form of a ring, and place the sugar, salt, butter, 
eggs, and cream in the centre; then work the whole well together with 
both hands; gather it up in a heap towards the edge of the slab, and with 
the knuckles of both hands bent under, rub the paste quickly before you 
on the slab; then gather it up again in a heap, by taking up small por
tions at a time with both hands held together, and fling it down on the 
slab with some force. This must be constantly repeated for about five 
minutes. As soon 88 the sponge has sufficiently risen, let it be added to the 
paste, and thoroughly incorporated with it. The kmpfm-paste should now 
be gathered up, and placed in a clean napkin previously strewn over with 
flour, to prevent the paste from adhering to it, and set in a rather cool place 
to rise: this will require about four hours. The paste must then be 
kneaded on the slab, and after it has been again placed in the cool for 
about half an hour, let it be cut up into about thirty pieces of equal size; 
knead these in the form of round balls, and place them by half-dozens, on 
separate sheets of paper spread with butter; the sheets of kmpfm must now 
be placed on bakinltsheets, and set to rise in a warm part of the kitchen: 
when the /cra,pfen have risen, immerse them in some clean hog's-lard 
made quite hot for the purpose, and fry them of a light colour; as soon as 
they are done, drain them on a clean cloth, shake some cinnamon and 
orange sugar over them, dish them up in a pyramidal form on a nap
kin, and serve them with some warm apricot-jam diluted with a little 
water or syrup. . 
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1389. SEMOLINA PUDDING, A LA BADEN. 

INGBEDlBNTS required :-Twelve OUllces of semolina. six ounces of 
pounded sugar, eight ounces of butter, eight eggs, a pint of cre&.IJl, a 
table-spoonful of orange-flower-water. two ounces of ratafias, andalitt.le salt. 

Mix the semolina with the sugar, the orange-flower-water. half the 
butter, two eggs, the cream, and salt, in a stewpan; stir this over a stoye
fire until it boils. then work it perfectly smooth. and keep working the 
paste over the stove-fire until it ceases to adhere to the sidea of the atew
pan; then, withdraw it &om the fire, and gradually mix in the re
mainder of the eggs and butter, and allO the bruised rat.a6as. Next, 
spread the inside of a plain mould with butter, and fill it with the pre
paration of semolina; put the bottom of the mould in a deep sautapaD 
half filled with hot water, and place it in the oven to bake for about an 
hour and a quarter; when done. tum the pudding out on to ita dish, 
pour either a fruit or custard sauce over it, and sene. 

1390. DAlIPFNUDELN, OR GER1IAN DUMPLINGS. 

. THESE are made with the same kind of paste as the /crapfen (No.1 S88), 
but half the quantity will suffice for this purpose. When the fermentation 
of the paste has properly taken place, let it be laid on the pastry-alab, 
kneaded into a dozen small rolls, and then placed in a deep sautapan, about 
an inch apart from each other; as much warm milk must be poured over 
them, as will suffice to cover their surface, and as BOOn as they have risen 
to nearly twice their original size, put them in the oven to be baked of a 
light colour; just before withdrawing them &om the oven, see that the 
milk is not absorbed by the damIifnudeln, and let them be glazed 
over with sugar and the red-hot aa1amander. Dish them up on a 
napkin, and send some vanilla-custard sauce separately in a sauce-boat. 

1391. PUDDING, A LA COBOURG. 

FOR this purpose, it is neceSBarY to have lOme ready baked briocAe. 
This should be cut in circular slices, about an inch leM in diameter 
than the mould intended to be used for the pudding; the slices of 
In-ioclte must be placed on a dish, and soaked in maraschino. The sides 
of the mould should be spread with butter, and ornamented with dried 
cherries and candied citron; and previously to placing the pieces of briocAe 
in the mould, let each of them be spread with apricot-jam; the mould 
must then be filled up with some vanilla-custard prepared for the purpose, 
part of which must, however, be reserved for the sauce. The pudding 
should be steamed in the usual way for about an hour and a quarter, and 
when done. turned out on its dish, and the sauce poured over it. 

1392. PUDDING, A LA FRANCAISE. 

TAU the following ingredients:-Twelve ounces of chopped marrow, 
eight ounces of flour, eiiht ounces of apricot-jam, four ounces.of chopped 
apples. six ounces of dned cherries, six ounces of candied orange peel and 
citron, four ounces of sugar, a little grated llutmeg. six cloves (pounded), 
a tea spoonful of cinnamon-powder, the zeat of the rind of two oranges on 
8ugar, five whole eggs, a glll8ll of brandy, a little salt, and about half a 
pint of cream. 

Put the above ingredients into a large basin, and mix them well to-
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gether; spread a mould with butter, shake a little flour about the inside, 
fill it with the pudding, and after tying it up in a cloth, boil it for about 
four hours, and when done, dish it up with a German-custard.sauce, made 
aa follows: 

Put four yolks of eggs into a Min-marie or stewpan, together with 
two ounces of pounded sugar. a glaas of Sherry. some orange or lemon 
peel (rubbed on loaf sugar). and a very little salt. Whisk this sharply 
over a very slow fire, until it aBBumes the appearance of a light frothy 
custard •. 

1393. PUDDING, A LA VIENNOISE. 

INGRBDIBNTS required:-Twelve ounces of brioche, or crumb of bread 
cut up into small dice, two glaaaea of Madeira, the rind of two lemons, 
two ounces of sweet, and half an ounce of bitter almonds pounded, six 
ounces of sultana raisins, a bumt-eugar custard, made with eight yolks of 
eggs. a pint of cream, two ounces of burnt-sugar, and sweetened with six 
ounces of loaf sugar. 

Put the br&ocAe, almonds, rind of lemon (rubbed on sugar) and the 
sultanas, into a large basin; pour the Madeira to this, and when it haa 
been absorbed by the brWcM, &c., pour aa much of the burnt-sugar 
custard on to it, aa will suffice to complete the quantity required to fill 
the mould. Then, spread the inside of the mould with butter, decorate 
it with candied orange-peel, and fill it with the above preparation. This 
pudding must be steamed for about an hour and a half, and when done, 
turned out on its dish, some custard or arrow-root·sauce poured over it, 
and sent to table. 

1394. CABINET PUDDING. 

SPBBAD the inside of a plain mould with butter, and ornament the sides 
with dried cherries and candied citron; fill the mould with alternate 
layers of slices of sponge-cakes and ratafiaa or macaroons; then fill up 
the mould with a lemon-custard made with eight yolks of eggs, a pint 
of milk or cream. six ounces of sugar, a glaaa of brandy, and the grated 
rind of a lemon. This custard must not be set, but merely mixed up. 
Steam the pudding in the usual way. for about an hour and a half, and 
when done, dish it up either with arrow-root-sauce or a custard. 

1395. CHESTNUT PUDDING. 

BAKE or boil fifty fine chestnuts, rub their pulp through a sieve, and 
place this in a stewpan with a pint of cream, four ounces of butter, six 
ounces of sugar. a pounded stick of vanilla, and a very little salt; stir 
these ingredients over a stove fire until the preparation thickens. and then 
quicken the motion of the spoon. so aa to prevent the paste fro'hl adhering 
to the bottom of the stewpan. As soon aa it leaves the sides of the stew
pan, remove it from the fire; add eight yolks, and the whites of six eggs 
whipped firm; pour the pudding mixture into a plain mould, previously 
spread with butter, and then steam it for about an hour and a half. 
When the pudding is done, tum it carefully out of the mould on its dish, 
pour some warm diluted apricot-jam over it, and serve. 

1396. GINGER PUDDING. 

INGREDIBNTS required:--Six ounces of flour, six ounces of sugar, six 
eggs, eight ounces of preserved ginger, a pint of cream, six ounces of 
butter, a little salt. 
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Put the cream, 1IlJ8U', butter aud _t into a stewpan on the fire, aDd 
.. lOOn .. tbele begin to simmer take off the stewpan, throw in the 
flour, and Itir the whole together quickly; then put this pu&e hKk 
again on the fire, and continue stirring it for about be minutea; it muat 
then be withdrawn, and the six eggs mixed in gradually with it. The 
ginger. cut into amall pieces, must now be added to the preparation, which 
mud then be poured into the mould previously spread with butter_ StaID 
it for an hour and a half, and when done, dish up the pudding with • 
cultard IBUce made with the syrup from the ginger. 

1397. PINE-APPLE P1:DDING. 

TRII is made in the aame manner 81 the aboTe, pine-apple heiDI 
lubstituted for ginger. 

1398. LEMON PUDDING. 

INoBBDlaNTI required :-The juice and grated rind (rubbed on augar) 
ofaix lemons. a pint of cream, six ounees of bruised ratafiaa, twelve yolb 
and the whites of four eggs. whipped, half a nutmeg grated, a little cinna
mon powder, twelve ounees of pounded sugar, and a very little salt. 

Mix the above altogether in a large baaio, and work the ingredienta 
together with a whisk for about ten minutes. Next, put a border of 
puff paate round the edge of a tart dish, spread the dish with butter, 
pour the batter into it, strew lOme shred pistachio kemela on the top, and 
bake it for about half an hour (at moderate heat). When done. shake 
lOme sifted sugar over it, and se"e. 

1309. ORANGE PUDDING. 

Tms is made .. the above. double the quantity of oranges may be 
used for thi. purpose. owing to their not containing 10 m~ acid aa 
lemons: but the rind of three will Buffice for the zeat. 

1400. BREAD PUDDING PLAIN.· 

INOBBDIBNTI :-Twelve ounees of breaderumba, aix ouneea of sugar. 
two ounces of butter, a pint of milk, the rind of a lemon rubbed on a 
piece of augar, Bix yolks of eggs, and two whites whipped, and a little aalt. 

Put the breaderumba into a buin with the sugar, butter, lemon·.ugar, 
and salt; then pour in the milk boiling, cover up the whole and leave it 
to ateep for about ten minute.; the eggs may then be added, and after 
the whole baa been well mixed together, pour the preparation into a 
mould, or pudding baain, previously spread with butter. Steam the 
pudding for about an hour. and when done, dish it up with lOme arrow
root aauce made 81 followa: Mix a dealert-spoonful of arrowroot with 
twice that quantity of BUgar, half the juice of a lemon, a little nutmeg 
and a gill of water, and stir this over the fire until it boils. ' 

1401. RUSK PUDDING. 

INORBDIBNT8 :-A dozen rusks, a,lain custard of aix eggs, a pint of 
cream, six ouncea of augar, a glaaa 0 maraschino, a little salt, and four 
ounces of dried cherries. 

Spread a plain mould with butter, arrange the cherriea round the sides 
and bo~tom, dip the ruau in the custard, and place them in the mould 
with a layer of raapberry-jam between each layer of rusks; fill up the 
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mould with the custard. and Bteam the pudding in the usual manner. 
When done, dish it up with a Gennan custard sauce {No. 1392.} 

1402. APPLE PUDDING. 

Put. two dozen grey ruaaeta, remove the corea and cut them up in 
slices; then put the apples into a deep sautapan with four ounces of 
butter, the rind of two lemons, twelve ounces of pounded sugar, and one 
pound of apricot jam; t088 the whole over a slow stove fire until the 
apples begin to dissolve, and then set them aside to cool. Next, line a 
good-sized pudding basin with lOme light made suet paate, fill this with 
the prepared apples, place a covering of pute on the top. faaten it down 
securely. and then steam it in the usual manner for about two hours. 
When the pudding is done, dish it up, pour lOme warm apricot jam over 
it, and l!erVe. 

1403. BISCUIT PUDDING, A LA PRINCE ALBERT. 

INGREDIBNTS :-Twelve ounces of crumbled Savoy cake, a pint of 
cream, the yolks of six eggs and the whipped whites of two, the rind of 
a lemon rubbed on sugar, four ounces of pounded sugar. and a little salt. 

Pour the pint of cream (boiling) on to the crumbled Savoy cake and 
let it steep for a few minutes; then add the sugar, the eggs, the lemon
sugar and the saIt: mix ,the whole lightly together, pour the preparation 
into a mould spread with butter, and steam the pudding for about an 
hour and a quarter. When done, dish it up with a puree of currants and 
raspberries for the'sauce, or else serve a custard sauce over it. 

1404. PLUM PUDDING. 

INGRBDJBNT8:-Three quarters of a pound of raisins, three quarters 
of a pound of currants, half a pound of candied orange. lemon, and 
citron. one pound and a quarter of chopped beef suet, one pound of 
flour. three quarters of a pound of moist sugar, four eggs, about three 
gills of milk, the grated rind of two lemons, half an ounce of nutmeg. 
cinnamon and cloves (in powder), a glaas of brandy and a very little 
salt. 

Mix the above ingredients thoroughly together in a large baain several 
hours before the pudding is to be boiled; pour them into a mould spread 
with butter. which should be tied up in a cloth. The pudding mUit 
then be boiled for four hours and a half; when done, dish it up with a 
German CUitard sauce spread over it (No. 1892). 

1406. TAPIOCA PUDDING. 

lNoRBDIBNTs:-Ten ounces of tapioca, a quart of milk, six ounces of 
sugar. six yolks of eggs and two whipped whites, the grated rind of a 
lemon, two ounces of butter, and a little salt. 

Put the tapioca, sugar, butter, salt, grated lemon, and the milk into a 
stewpan. stir this over the fire until it boils; then cover the stewpan 
with its lid, and set it on a very slow stove-fire (partially smothered with 
aahes), to continue gently simmering for a quarter of an hour. The 
tapioca should then be withdrawn from the fire, and after the six yolks 
and the two whipped whites of eggs have been thoroughly incorporated in 
it, pour the preparation into a mould or pudding basin previously spread 
with butter; steam the pudding for about an hour and a half, and when 
done, dish it up with either a plain arrowroot or custard sauce over it. 

~ 
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Sago or semolina may be prepared in the aarne manner. . 
Note.-In addition to the foregoing, Puddings may also be made with 

every kind of preparation described for making timbalu or cakes of rice, 
vermicelli, maccaroni, 'IIOUiUu, &c. These may be either steamed in a 
mould or pudding basin, or baked in a pie dish. 

1406. FONDU OF PARMESAN CHEESE. 

INGBBDIBNT8:-Twelve ounces of fresh Parmesan cheese grated, four 
ounces of flour, twelve eggs, four ounces of butter, a pint of milk or 
cream, a pinch of minionette pepper, and a very little salt. 

Mix the flour, butter, pepper and salt, well together with the milk, 
and then stir this over the fire until it boils; work the batter quickly 
with the spoon to render it perfectly smooth, then add the grated 
cheese and the twelve yolks of eggs; w~iJ> the whites quite firm and 
add them also, very lightly. Fill the IO'UJ/U caae with the fondu, bake 
it for about three quarters of an hour, and send it to table as 800n aa it 
is ready. 

N ote.-Half the quantity of Gruyere with the other half of PanneIUI 
cheese is sometimes used. It is also customary to seaaon fond," with 
mustard, lemon juice, cayenne pepper, and essence of anchovies, for thole 
who prefer high seasoning to the more delicate flavour of the Pannesan 
cheese: the latter is most likely to be approved of by a true epicure. 
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JELLIES 

COIlPIUlllNO 

CaWs-foot Jelly, with wine. 
Clarification of Calf'a..foot J eUy for 

general purpoaes. 
Orange Jelly made with Calf's-foot Stock. 
Clarified Syrup for Jellies. 
To Clarify lainglaN. 
Preparation of Paper for filtering Orange 

or Lemon J uiee for Jellies. 
Orange JeUy, " r .Aff9lai-. 
Lemon Jelly, " r .Aff9lai-. 
Orange Jelly, a la ~. 
Pomegranate Jelly. 
Pine Apple Jeny. 

Cummt and Rupherry JeUy. 
Strawberry Jelly. 
Cherry Jelly. 
Mulberry Jelly. 
Macedoi_ of Fruit.. 
Orange Jeny, gamiahed with quarters of 

Oranges. 
Maruchino Jelly. 
Variegated JeUy, a la Yidoria. 
PatIIIClIk Jelly. 
RUI8ian Jelly. 
Punch Jelly. 
Orangea filled with transparent Jelly. 

1407. CALF'S FOOT .JELLY, WITH WINE. 

SPLIT four calrs feet, break up the bones, and put the whole into a 
gallon-sized stewpan or atockpot; then fill it up with cold water, and set it 
on the fire to boil; remove the scum 81 it rises to the surface, Bnd when 
the stock baa been thoroughly skimmed, set it down by the side of the 
fire, to continue gently boiling for about five hours. The stock must then 
be strained oft' through a sieve into a basin or pan, and set aside in a cool 
place until it haa become finn. The grease should be scraped oft' 
the surface with a spoon, and a little boiling water thrown over it, in 
order to wash away any that may remain; it should then be wiped 
with a clean cloth and put into a stewpan to melt over the fire. Next, 
add two pounds of loaf sugar, a pint of sherry, two glasses of brandy. 
twelve cloves, a stick of cinnamon, the rind of four lemons peeled very 
thin, and without. any of the pith, as this is bitter; then pour in the 
whites of six eggs and two whole eggs whipped up with a little cold 
water and the bruised shells; whip this well together over the fire, and 
when it is near boiling, throw in the juice of eight lemons, stir the jelly 
with the whisk for a minute or 80, and then set the stewpan down by 
the side of the fire; put on the lid with some live embers upon it, and 
allow the jelly to stand by the side of the stove-fire for a quarter of an 
hour longer, to set the eggs. Next, throw the jelly into a jelly-bag fixed 
on a stand, ready with a basin placed under, to receive it as it passes 
through the bag; continue pouring the jelly back again through the bag 
aeveral times, until it runs quite bright and clear; then cover over the 
stand with a cloth, and leave the jelly to run until the whole is passed. 

This kind of jelly may either be served in gl888es, or set in moulds 
imbedded in rough ice ; when it baa become quite finn, dip the mould in 
hot water, wipe it, and then turn the jelly out carefully on its dish. 
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1408. CLARIFICATION OF CALP'&-POOT JELLY, FOR GE..1fERAL 
PURPOSES. 

PUT the prepared Btoek or four ealrs feet into a stewpan with two 
pounds of augar, the rind of four lemon a, and the juice of eight; .. hip Iix 
whitel and two whole eggs together, with half' a pint or spring water; 
throw this in with the stock, and wbilk the wbole together over the stoft
fire, until it is on the point of boiling, then add the juice of another lemon 
and a little !pring water; withdraw the jelly from the atove, and set it 
down by the lide, to continue gently limmering for about ten minutes 
longer, covered with the atewpan lid containing lOme live eIJlben of 
charcoal. The jelly may then be paued through the bag in the u.ual 
way, and when it hal ron through perfectly bright, let it be kept in • 
cool place to be uled .. oeeaIion may require. 

This kind of foundation or atock-jelly, prepared without any decided 
flavour, may be uaed for making all kinds ofjeUiea: it will then only be 
neeesaary to add, to the quantity required to fill a mould, a gill aud 
a half of any kind of liqueur; and if the jelly is too atifT, a little thin 
ayrup may a1lO be added. It may be uaed likewise for making fruit 
jelliea, with the addition of a pint of the filtered juice of currants, map
berriea, cherriea or atrawberriea, or half a pint of the clarified infUsion 
ayrup of peachea, apricots or pine-apples. 

1409. ORANGE JELLY, KADE WITH CALp'S-POOT STOCK. 

To the atook produced from four ealra feet, add two pounds of loaf 
augar, the juice of lis lemona and a dozen oranges, and the rind or eight 
oranges; put the ltewpan on the fire to melt the stock, and then pour ill 
the whipped whitel or eggs, and continue whisking the jelly on the ato~ 
fire until it begina to simmer; it mOBt then be let down by the aide of 
the atove-fire, covered with the atewpan lid, and allowed to continue 
simmering till the egg is set: the jelly muat then be paued through the 
bag in the uaual way, and just before putting it into the mould, a few 
drops of prepared cochineal mould be added to give it an orange-pink 
tinge. 

Note_Lemon jelly ia prepared in the same way as the above, sub-
stituting lemons for oranges. . 

1410. CLARIPIED SYRUP, FOR JELLIES. 

To every pound of the fineat loaf sugar, whatever quantity may be 
required, add rather more than a pint of spring water; and when the 
sugar is diaaolved, add half the white of an egg whipped up with a little 
water; whisk the whole well together, set the atewpan on the atove
fire, and as soon as the syrup begina to boil, let it down by the side of 
the fire to continue gently boiling, until it has thrown up all the acum ; 
remove this as it rises to the surface, and then strain the ayrup through 
a napkin into a basin, and keep it in a cool place for use. 

1411. TO CLARIPY ISINGLASS. 

FIRST wash the isinglaaa in cold water, to free it from the duat that ia 
apt to gather about it j then put it into a stewpan, and to every two 
ounceB add half a pint of Bpring water, and about one ounce of sugar ; 
Btir this on the Btove·fire till it boila, then throw in the juice of half a 
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lemon, and set the atewpan by the side of the stove, to continue gently 
boiling for about ten minutes, in order to di880lve the shreds of isinglass, 
and that it may thereby throw up all the scum, which should be re
moved as it rises to the surface; the isinglass may then be strained 
through a napkin into a basin, and used for the required purpose. 

Isinglass may also be clarified by adding a very small quantity of 
whipped white of egg, after it baa been diaaolved in water as directed 
above, and then allowed to cool previously to mixing in the white of egg; 
it must then be allowed to boil gently by the side of the stove-fire, and 
when perfectly cleared of all the scum, should be strained through a 
napki~. 

N ote.-There are several kinds of gelatine in' UIJe which serve the 
same purpose as iainglaaa, with more or leBl succeBB j all these may be 
clarified in the same way as the above. 

1412. PRErARATION OF PAPER FOR FILTERING ORANGE OR 
LEMON-JUICE. FOR JELLIES. 

WASH several sheets of whited-brown paper (of the best quality) in 
cold water; then boil them in two quarts of water for about twenty 
minutes, strain the water from the paper and pound it in a mortar until 
reduced to a fine pulp; mix this with a spoonful"of washed white sand, 
then add both to the juice intended to be filtered, and throw the whole 
into a clean beaver jelly-bag. Pass the juice through the filtering bag 
until it drops as bright as spring water. 

1413. ORANGE JELLY, A L'ANGLAISE. 

RUB the rind of six oranges upon twelve ounces of the best loaf sugar 
and put this into a basin; then squeeze the juice from a dozen ripe 
oranges and four lemons, and add this to the sugar. Next, clarify two 
ounces of isinglaaa as directed in (No. 1411). and mix this with the 
juice and sugar in a sugar-boiler, add six drops of prepared cochineal, 
and stir the whole over the stove-fire till the jelly becomes tepid; then 
strain it through a hair sieve into a basin, and when it has become quite 
cold and is commencing to congeal on the surface and sides of the basin, 
atir it well together, and pour it into a mould previously imbedded in 
rough ice. When the jelly is set firm, dip the mould in rather warm 
water, wipe it with a cloth, and turn it out carefully on its dish. 

1414. LEMON JELLY, A L'ANGLAISE. 

THIS is prepared in the same way as the above, substituting lemons 
for oranges; it will be necessary however to add four ounces of lugar, 
on account of the acidity of the lemons. 

1416. ORANGE JELLY, A LA FRANc;AISE. 

PBBL off the rind from six oranges, as thin as possible, and put it into 
a pint basin. Then clarify one pound of the finest loaf sugar with a pint. 
of spring water and half the white of an egg, and strain it through a 
napkin on to the rind; cover the basin down with a sheet of paper twisted 
tightly round the edges, to prevent the volatile essence of the essential 
oil contained in the rind from escaping. Extract the juice from twelve 
oranges and four lemons (by pressure) into a basin, remove the pips, IUld 
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filter the j uiee as directed in (N 00 I" It); this being done.. .tnIiD tile 
usion pup ugh napk mto uin 6lle: jUl 

two Otlm:\lll of cliudied .... JgIaa. a d .hop. prer-...d e Mae. 
stir theee together, and then pour the jelly into the mould ~ 

Iedd. rot lCeo 

Note.-Lemon jelly Ii la Fra~w is prepared in the II8IDe II)8IDI« 

he f Ding eept t tDCbir--' m be or'""M, --1 r.-
eel IgIU' eel to alify sci of emo 

1416 POKKOltAIUTE JELLY 

lrTR the ght from ripe meg Ltes, Ise t 18 in 
basin, with one pourid of roughly pounded sugar, add thereto a gill of 

°ng r, and hen 6lter th pa fon th-- a beaTer j .... l1y-br~ 
hout aid paper p, 0 er rete the d te our 

the fruit: when either paper or sand is made use of for the purpoee of fil
tering the °uiee of any kind of delicate flaToured fruit, although the juice 

ende brig it inly m of its ginal TOur 
The filtered jUlee of the pomegranates must then be DUxed WIth two 

. ouncea of clarified isinglass, six drop. of cochineal, and, if necessary to 
ke 0 e q ty 0 Iy req ed to the Id,80 thin m 

.yrup may be ad edo a je y moul m a In of rough ice, ... id 
the mould with alternate layers of jelly and the bright pipe of this 

t. 

Note.-A glaI8 ofnoyau or maraschino may be added, ifapproTed 0£. 

1 • PI APP ELL 

PBBL a pine-apple of about one pound weight. cut it into slices about a 
rter n in hick d p ese a • fy 0 poun 

o oaf "'IS..f wi pin sp wate, he j of lem, an 
half the white of an egg whipped with a little water; when thoroughly 

. mme train sy n to pi pple, w i boil thre-
utes n co it do with heet pape ted nd esin 

and allow the infusion to stand for several hours, in order to extract the 
our. When bout to ix th 0 liy, strain the rup through kin 
a , an t th ecea ine-a e to on u a si ad 

two ounces of clarified isinglass to the pIRe-apple syrup, and then pour 
the jell into a mould previously imbedded in rough ice. 

1418. CURRANT AND RASPBERRY JELLY. 

ICK stal om quaJ' red rrant d a e of pber-
, the t th to a e bas ith a po of po ded s rand 

a gill of spring water; bruise them thoroughly, by squeezing them with the 
k pa f the b I of oode poon gainst h sid f th basin 
n th the Ie in bea jelly , an ter t uice uring 

it back into the bag until it runs through perfectly bright; next add half 
a int of clarified syrup, and two ounces of clarified isinglass to the juice, 

pour e jel to auld ld in ugh i rece it. 

Note.-This kind of jelly serves for the foundation of several others: 
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for instance, it may be garnished with a 11UJCf)doine of fruits, with white 
raspberries, with currants, strawberries, peaches. or cherries; either of 
these fruits, when mixed with currant and raspberry jelly, prepared accord
ing to the foregoing directions, will make it most delicious. 

1419. STRAWBERRY JELLY. 

PICK the stalks from two pottles of scarlet strawberries, put these into 
a basin, and then pour one pint of clarified boiling syrup and half a pint 
of red currant juice on to them; cover them down with a sheet of paper, 
tightly twisted round the edges of the basin, and allow the infusion to 
stand in a cool place until it becomes cold; then, filter it through a bea
ver jelly bag in the usual way, and when the whole has run through per
fectly bright, mix it with two ounces of clalified isinglass, and set the jelly 
in a mould, immersed in rough ice. . 

Note.-This jelly should be garnished with a pottle of fine" British 
Queen OJ strawberries. 

1420. CHERRY JELLY. 

PICK the stalk. from two pounds of Kentiah cherries and a handful of 
red currants, and pound them in the mortar in order to bruise the stones and 
kernels; then take them up and place them in a small preserving pan, 
with one pound of fine loaf sugar and half a pint of spring water; set this 
to boil on the stove-fire for about five minutes, taking care to remove the 
Bcum as it rises to the surface: the whole must then be poured into a bea
ver jelly-bag, and filtered in the usual way. The juice should next be 
mixed with two ounces of clarified isinglass, and poured into a mould im
bedded in rough ice. The jelly may be garnished with cherries from 
which the stones must be removed. 

1421. MULBERRY JELLY. 

THIS is prepared in the same way as strawberry jelly (No. 1.19). 

1422. MACEDOINE OF FRUITS. 

THIS may be made with every kind of jelly, which should be mixed 
with a variety of the most delicate fruits in season: these should be arran
ged with taste. so as to show their forms and colours to the best advantage. 
The fruits most appropriate for this purpose are peaches, nectarines, 
apricots, all kinds of plums, Btrawberries, raspberries, mulberries, red, 
white, and black currants, cherries, pears, oranges, pomegranates, grapes, 
&c. 

1423. ORANGE JELLY, GARNISHED WITH QUARTERS OF ORANGES. 

PERL six oranges with a lIharp knife, leaving the trans~nt pulp quite 
bare; divide each into six, cutting the orange lengthwise, thus giving an 
angular form to the pieces; put these into a small preserving pan, 
with a pint of clarified syrup, and set the whole to boil on the stove
fire for not more than two minutes, then pour the pieces of oranges and 
their syrup into a basin, and set them aside in a cool place. Prepare 
about a pint of blight orange jelly in the manner directed in (No. 1412), 
using the syrup from the pieces of oranges, which must be drained upon a 
sieve for that purpo84!. Next, imbed a plain mould in some pounded 
rough ice contained in an earthen pan, and proceed to garnish it 

00 
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with the pieces or oranges and the jelly, fint pouring a little jelly OIl the 
bottom of the mould, then, when the jelly is set, arrange a lays of 
the pieces of oranges upon it in close circular order, one restiDg upaD 
another; pour sufficient jelly upon thelle to reach their smface, aDd .beD 
this baa become firm, place another layer of oranges upon it, and 10 on. 
until the mould is filled. 

1424. MARASCHINO JELLY. 

To one pint of clarified syrup, add two ounces of clarified iaiDgIa8B, the 
filtered juice of two lemona and a gill and a half of genuine 1IIU'IL8CbiDo; 
pour this into a jelly-mould ready set in rough ice. 

N0t8.-Jellies flavoured with noyau, kirschen-wasser, Dant.zie braDdy. 
cedrattie, and all other kinds of liqueurs, when made with iaing1au, are pN
pared as the above. 

1426. VARIEGATED JELLY, A LA VICTORU. 

PUPABB some jelly, with Dantzic brandy (sometimes named, 
" gold-and-silver water "). Parboil and remove the skin from six oUJJCeS of 
pistachios, and shred each kernel into six strips. Set a jelly-mould in 
some pounded rough ice contained in . a pan, pour a little of the jelly 
into the bottom of the mould, and then strew some of the prepared 
pistachios in it; when this has become firm, pour in a little more of 
the jelly and strew a few of the pistachios in it; as these layen be.
come set, rept'At the same until the mould is filled, and allow the jelly to 
remain imbedded in the ice for a sufficient time to congeal it properly. 

1426. PANACHEE· JELLY. 

TatS may be prepared with any kind of light coloured jelly, which 
mnat be divided into two equal parts: add a few drops of cochineal to 
one half, and leave the remainder plain. Then, imbed the mould in 
rough ice, pour enough of the pink jelly into the mould to reach about a 
quarter of an inch up the side .. and when this has become set, pour B8 much 
.,f the plain jelly upon it j when this has congealed, repeat another layer 
of the pink jelly, and go on alternating the different coloured layers of 
jelly until the mould is filled. 

The design for this kind of jelly may be varied according to taste, by 
attending to the following directions. 

Fill two small plain moulds with different coloured jelly, such as pink and 
white noyau, or amber and very light pink orange jelly, .ud when these 
are become firm, tum the jellies out of their respective moulds upon a 
clean napkin. Next, imbed a plain mould in some rough ice, and then 
cut the different coloured jellies into strips, or any kind of fancy shaped 
ornaments, which mnat be so managed as to admit of their be~ fitted 
into each other, thus entirely covering the bottom of the mould WIth the 
design so formed; a little of the jelly must first be poured at the bottom 
of the mould, to cause the decoration to adhere together. The sides of 
the mould should then be ornamented by placing alternate strips of the dif
ferent jellies in a perpendicular position, and these mnat first be dipped in • 

• Derived from another French word paflllCAe, a plume-a graceful feather. Thia 
jelly lint received it. name at the period of the lint French revolution, wheu it ... 
cuatomary Cor &he repretelltNiveB of the French people to wear a tri_Ioured phuDe 
in their hate. 
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little liquid jelly. The mould being lined according to the foregoing direc
tions, the hollow may be filled up with either a macedoine jelly of fruits, 
with any kind of cream, or with the remainder of the same, 80 arranged in 
it as to have the appearance of marble when cut. 

14'l7. RUSSIAN JELLY. 

PUT about two-thirds of either of the forementioned kinds of jelly 
into a basin, partially imbedded in rough ice, then whip the jelly with 
a whisk, until it assumes the appearance of a substantial froth, and begins 
to thicken; it must then be immediately poured into a mould, and kept 
in ice until required to be served. 

1428. PUNCH JELLY. 

PUT the prepared stock from four calrs-feet into a stewpan, to melt on 
the stove-fire; then withdmw it, and add thereto the following ingre
dients :- Two pounds of loaf-sugar, the juice of six lemons and four 
oranges, the rind of one Seville orange and of four lemons, half a nutmeg, 
twelve cloves and two sticks of cinnamon, a small cup of strong green 
tea, a pint of rum, half a pint of brandy, and a glass of arrack. Stir 
these well together, then add six whites and two whole eggs whipped up 
with a little sherry and spring water, and continue whisking the punch 
on a brisk stove-fire until it begins to simmer, then set it down by the 
side of the fire, and cover the stewpan with its lid containing some live 
embers of charcoal; about ten minutes after, pour the jelly into a 
Sannel or beaver filtering-bag, keep pouring the jelly back into the bag 
until it becomes quite clear and bright, and when the whole has run 
through, set it in a mould in ice in the usual way. 

1429. ORANGES FILLED WITH TRANSPARENT JELLY. 

SBLBCT half a dozen oranges without specks on the rind, make a hole 
at the stalk·end with a circular tin cutter, about half an inch in diameter, 
and then use a small teaspoon to remove all the pulp and loose pith 
from the interior; when this is effected, soak the oranges in cold water 
for about an hour, then introduce the spoon through the aperture, and 
scrape the insides smooth, and after rincing them again in cold water, 
set them to drain on a cloth. Next, stop up any holes that may have 
been made in them while scooping out the pulp, and set the oranges in 
some pounded rough ice contained in a deep sautapan; fill three of 
them with bright pink. orange jelly, and the remainder with plain jelly. 
When the jelly has become firm, wipe the oranges with a clean cloth, cut 
each into four quarters, dish them up tastefully on an ornamental pastry
stand, or upon a napkin, and send to table. 

N ole.-Lemons may be prepared in the same way as the above. 

u u 2 
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Maraschino BafIIriaD C_ 
Strawberry Ba..rian Cream. 
A pricol ditto. 
CoIfeeC_ 
Chocolate dittAl. 

Bumt ditto. 
C>nmge.60wer ditto. 
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CREAMS, 

COJlPIUaOlG 

Pi.IIIIchio c-. 
I taIiIID ditto. 
Ru.im~. 
cae.a.. Saawhelry c-. 
Canaat ad Bupberry tlaidpMieat 

a.-. 
Apricot ~ ,. Is c:Ja.tilIJr. 

1430. BLANC-MANGER. 

PARBOIL twelye ounces of Jordan, and two ounces of bitter almondl, 
in a quart of water for about two minutes j drain them on a me-,e. 
remove the skins, and waah them in cold water; after they haye 
been aoaked in cold water for half an hour, pound them in a mortar 
with four ounces of sugar, Wltil the whole presents the appearance of a 
soft pute. Thia must then be plaeed in a large basin, with twelve 
ounCes of loaf sugar, and mixed with rather more than a pint of spring 
water: cover the basin with a sheet of paper, twisted roWld the edges. 
and allow the preparation to stand in a cool place for about an hour, in 
order to extract the flavour of the almonds more effectually. The milk 
should then be strained off from the almonds through a napkin, with 
pressure, by wringing it at both ends. Add two ounces of clarified isin
gl... to the milk of almonds, pour the blam-manger into a mould 
imbedded in rough ice, and when set quite firm, turn it out on ita 
dish with caution, after having first dipped the mould in wann 
water. 

1431. MARASCHINO BAVARIAN CREAK. 

WHIP a pint of double cream, Wltil it presents aomewhat of the 
appearance of snow, taking care not to overdo it, aa it would 
then produce butter. When the cream is whipped, add one oWlce 
and a half of clarified isingl ... , a gill and a half of genuine marasc:bino, 
the juice of a lemon, and four ounces of pounded sugar; mix these well 
together, and pour the cream into a mould, previously very 8lightly oiled 
inside with oil of 8weet almonds; set the cream in rough ice, and when 
it haa become firm, tum it out on ita dish. The mould having been 
oiled prevents the nece88ity of dipping this delicate cream in warm 
water, previously to turning it out. 

This kind of cream may alao be flavoured with all kinds of liqueurs; 
alao with the essences of orange, lemon, orange-flowers, vanilla, roses, 
and bitter almond .. 

1432. STRAWBERRY BAVARIAN CREAlf. 

PICK the stalks from a pottle of acarlet atrawberries, and bruise them 
in a basin with six ounces of poWlded sugar; rub this through. a sieve, 
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and mix it with a pint of whipped cream, and one ounce and a half of 
clarified isinglaaa; pour the cream into a mould, previously oiled with 
oil of sweet almonds. set it in rough ice. and when it baa become finn. 
tum it out on its dish. 

Note.-Raspberries. mulberries, currants and raspberries, may be 
prepared for making Bavarian creams, by following the above directions. 

1433. APRICOT BAVARIAN CREAlI. 

SPLIT a dozen ripe apricots, and remove the stones; place the pieces 
in a small preserving-pan. with twelve ounces of pounded sugar. and a 
gill of spring water, then stir them on the fire and let them boil, until the 
fruit. ii entirely dissolved; this puree must then be rubbed through a clean 
hair-.ieve into a large basin, and mixed with a pint of whipped cream, 
and one ounce and a half of clarified isinglass; pour the cream into an 
oiled mould, and set it in rough ice, in the usual way. 

This sort of cream may be prepared with all kinds of plums. instead 
of apricots. 

1434. COFFEE CREAM. 

ROAST eight ouncea of mocha coffee-berries in a small preserving-pan 
over a stove-fire. stirring it the whole time with a wooden spoon, until it 
assumes a light-brown colour; then blow away the "mall bumt particles, 
and throw the roasted coffee into a stewpan containing a pint of boiling 
milk or cream, put the lid on the stewpan. and set it aside to allow 
the infusion to draw out the flavour of the coffee. Next, strain this 
through a napkin into a stewpan, containing eight yolks of eggs and 
twelve ounces of sugar, add a very small pinch of salt, stir the cream 
over the stove-fire until it begins to thicken, then quicken the motionlt of 
the spoon. and when the yolks of eggs are sufficiently set, strain the 
cream through a tammy or sieve into a large basin. Mix half a pint of 
whipped cream and one ounce and a half of clarified isinglass in with 
this, pour the whole into a mould ready set in rough ice for the purpose, 
and when the cream has become finn, dip the mould in wann water, and 
tum the cream out on its dish. 

1435. CHOCOLATE CREAM. 

GUTH eight ouncea of vanilla chocolate, put this into a stewpan with 
eight ounces of sugar, eight yolks of eggs, and a pint of cream; stir the 
whole over a stove-fire until the preparation begins to thicken; and 
the yolks of eggs are sufficiently set without allowing them to curdle, 
strain the cream through a tammy, with pressure, into a basin; add 
half a pint of whipped cream, and one ounce and a half of clarified 
isinglass, mix the whole well together, and pour it into a mould, previ
ously imbedded in rough ice, to receive it. 

1436. BURNT CREAlI. 

PUT two ounces of pounded sugar into a stewpan, with the grated 
rind of two lemons; stir these with a wooden spoon over a slow fire. 
Imtil the sugar begins to assume a rather light-brown colour; then pour 
in a pint of cream, add to this eight ouncea of sugar, eight yolks of 
eggs, and a little salt, and stir the whole over a stove-fire until the eggs 
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are set; then strain the cream through a tammy into a large basin, and 
mix in with it half a pint of whipped cream, and one ounce and a half 
of clarified isinglass. Pour the cream into a mould imbedded in 
rough ice. 

143'7. ORANGE-FLOWER CREAM. 

PuT two ounces of candied orange-flowen into a Btewpan, with two 
ounces of pounded sugar; stir these over a slow fire until the sugar ia 
merely melted, and pour in a pint of cream, adding eight ounces of 
sugar, eight yolks of eggs, a table-spoonful of orange-flower water, and a 
very little salt; stir this preparation over the fire to set the yolks of eggs, 
and then strain the cream through a tammy into a basin ; add half a pint 
of whipped cream and one ounce and a half of clarified isingl&88 to it, 
mix well together. and then pour the cream into a mould imbedded in 
rough ice. 

N ote.-The flavouring of this kind of cream may be varied according 
to taste, by substituting lemon, orange, vanilla, cinnamon and lemon, or 
any other kind of essence or liqueur, for the foregoing. 

1438. PISTACHIO CREAM. 

PARBOIL eight ounces of pistachio kernels for two minutes in boil
ing water; then remove the skin, wash and wipe the kernela, and 
pound them in a mortar with six ounces of sugar and a deuert-apoonful 
of orange-flower water; rub the whole through a fine hair-sieve, and 
place it in a large basin. Add to the pounded pistachios a spoonful of 
the green extract of spinach (No. 285), a pint of whipped cream, and 
one ounce and a half of clarified isinglass; mix well together, pour 
the cream into an oiled mould, and then set it in ice in the uBual way. 

1439. ITALIAN CREAM. 

PUT eight yolks of eggs into a stewpan with four ounces of ratafias, 
eight ounces of sugar, the grated rind of an orange, a small stick of 
cinnamon, a wine-glassful of cura'rBO, and a pint of cream; stir this 
over a stove-fire, in order to set the yolks of eggs in it, and then strain it 
through a tammy into a basin. Add thereto half a pint of whipped 
cream, and one ounce and a half of clarified isinglau, and after having 
well mixed the whole together, pour it into a mould ready imbedded in 
rough ice to receive it. 

1440. RUSSIAN CHARLOTTE. 

TRIM about six ounces of finger- biscuits perfectly straight, 110 811 to 
make them fit closely to one another, and line the bottom and sides of a 
plain mould with these: then fill the interior of the ckarl«te with any 
one of the foregoing creams. The same kinds of fruits as are used for 
making a macUoine jelly may be introduced in the cream. 

1441. CELESTINA STRAWBERRY CREAM. 

IMBED a jelly-mould, or plain c/wriotte-mould, in Bome rough ice con
tained in an earthen pan; line the bottom and sides of the mould with 
picked strawberries: which mUBt first be dipped in some perteetly cold 
liquid jelly; then fill the interior of this kind of marloUe with BOme 
strawberry-cream, prepared for the purpose. 
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1442. CURRANT AND RASPBERRY TRANSPARENT CHEESE. 

PICK the stalks from a quart of ripe red currants and a pottle of rasp
berries; put these into a small preserving-pan with one pound of pounded 
sugar and a gill of water; stir the whole on a stove-fire and keep it 
boiling for about five minutes; remove the BCum as it rises to the surface, 
and then rub the whole through a hair-sieve into a large basin; add 
two ounces of clarified isinglass, and then pour it into a jelly
mould, ready imbedded in rough ice to receive it. When this kind of 
cheese is set firm, dip the mould in warm water, wipe it, and tum the 
cheese out on its diah; fill the well or cylinder with some sti1By-whipped 
cream, and serve. 

1443. APRICOT CHEESE, A LA OHANTILLY. 

REMOVB the stones from eighteen ripe apricots, and put them into a 
small preserving-pan with one pound of loaf sugar, and a gill of spring 
water; stir this on a brisk stove-fire, until the whole of the fruit is 
entirely dissolved; and then rub it through a hair-sieve into a large 
basin; add two ounces of clarified isinglass, and fill a jeny-mould 
(ready imbedded in rough ice) with the preparation. When the cheese 
is set firm, tum it out on its diah, and fill the centre with whipped cream. 

NoU.-Theae cheeses may be made of every kind of fruit before 
directed to be used for both jellies and creams; and alao with pears, 
apples, and quinces. 
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140404. MINCE-MEAT. 

THOROUGHLY cleanse four pounds of currants, and remove the atones from 
four pounds of raisins; cut up two pounds of candied citron, one pound 
of candied lemon, and one pound of orange-peel, into shreds, or very 
small dice j remove the akin, and then chop four pounds of fresh 
beef auet, and place this with the currants and the candied peel in an 
earthen pan; next chop the raisins with four pOunds of peeled apples, 
and add them to the other ingredients. Trim away all the .sinewy parts 
from eight pounds of roasted sirloin of beef, and chop all the lean of the 
meat quite fine; this will produce about four pounds, which must also be 
placed in the pan. To the foregoing must now be added four pounds of 
moist sugar, four ounces of ground spice-consisting of nutmegs, cloves, 
and cinnamon in equal proportions, with the grated rind of twelve oranges" 
and of the same number of lemons j the whole must then be thoroughly 
mixed together, and preSBed down to a level in the pan. Two bottles of 
brandy, and a like quantity of Madeira, Sherry or Port, should be poured 
into the mince-meat. Put the lid on the pan, place a cloth over it. and 
tie it down close, so as to exclude the air.as much as possible, and also 
to prevent the evaporation of the brandy, &c. The mince-meat should 
be kept in a cool place, and will be fit for use a fortnight after it is made. 

1446. LEMON MINCE MEAT. 

BOIL four lemons till quite tender, then pound them in a mortar or 
chop them up while warm, adding to them two pounds of pounded loaf 
sugar; let this stand till next day, then add two pounds of suet, two 
pounds of currants, one pound of raisins chopped, a little brandy, one ounce 
of mixed spice, and port wine, to taste, say half a pint of brandy and 
wine together. 
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A SERIES OF BILLS OF FARE 

FOR EVERY MONTH THROUGHOUT THE YEAR. 

DIlfNBB }rOB 6 PnsON8. January. 
Julienne soup. 

1 Full. 
Fried soles, anchovy sauc!e. 

Fowl and rice. [2 &moues.] Roast leg of Welsh mutton. 

2 Entree.: 
Salmis of partridges, a l'ancienne. Fricandeau with puree of sonel. 

SBOOND COURIE. 

Roast snipes. 

3 Entremlt.: 
Spinach with cream. Blanc-manger. 

Apples Ii la Portuguaise. 

DINNBB J'OB 6 PBB80N8. January. 
Palestine soup. 

1 Filii. 
Crimped cod and oyster sauce. 

Roast griskin of pork, with apple [2 RemOllU.) Braized pheasant, with cabbages. 
sauce. 

Chicken of patties, a la bechamel. 

Fried salsifis in batter. 

2 Entree,: 
Mutton cutlets sautees, with pur~e 

of potatoes. 

SBOOND COURSE. 

Roast Hare. 

3 Entremet.: 

Orange jelly. 
Apricot puffil. 
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458 BILLS OF FARE 

DINNER FOR 6 PERSONS. 

o tail ear 

1 ',II. 

January. 
p. 

Broiled Hernngs, wit mus d sauce. 

S p din, la at as d of tto 

E 
Blanquette of fowl with mushrooms. 

U. 
Scollops of beef, 

- - ------ - -
SECOND COURSE. 

Ro t asa 

3 Entrem2l1: 

la apo ltaine. 

B sci pro ,a ere . M ngu wi ere I. 

Pears and rice, a la Cond~. 

D 11' FOR P;so nua 
Vermicelli soup, a 1& Windsor. 

1 ISh, 
Turbot, with lobster sauce. 

Boiled neck of mutton, with [2 Remove..] 
he urn 

Entreea: 

Partridges, a la ~ville. 

F'lle f rabbits, a la Marecho.le, J:i'ricassec of chicken, in a border of rice. 
-:: -
SECOND COURSE. 

Ro tWl d 

~ lill 
Jerusalem artichokes, a I'Espagnole. Custards in glasses. 

ou of pies la bOl 

DUl'NER FOR 6 PBBBONS. January. 
ard' 'ere ar p. 

1 FiBh • 
• Vhi ga, gr_ n. 

u;t ck ven n. He. ~,. Br ed :&81 WI 

sauce. 
En ' 

bise 

QUeDelies of fowl, a I'esscnce. Tendons of veal, with a pur(", of Bplllach. 

S.con COu ...... 
r-lISt ka. 

3 Entrem2a: 
Bro n-b __ lip ding, la oth pre yed crr ). 

Turnip!! glac6!, Ii l'Espagnole, Apple fntters. 

igiti, by\ O{ :1<:: 



FOR JANUARY. 459 

DmlfD POB 12 PBBSolfB. JamJ,(J'1I. 
Soup a la Xavier. [! &up..] Puree of fowl, a la Reine. 

Fried smelts, with Dutch sauoe. [! .FiIAu.] Crimped ood, a la creme au gratin. 

Braized ham,gamished with Brus- [!.Remom.] Rout loin ofveal, ala Monglas. 
sels sprouts. --

" E1IIria: 
Fillets of partridges, a la de Luynes. Kromeskys of lobsters, a la RUII8e. 
MuUon cutlets, a la Soubise. Scollops of fowls, with truftles. . 

SKOOND COURSE. 

Widgeon. [2 R.oau.] Woodcocks. 

Fondue of Parmesan. [2Remtmu.] Iced pudding, a la Clutra. 

6 Entremlt" 
Italian salad. Punch jelly. 

Damson tartlets. MUllhrooms, a la ProvenvaJe. 
A PV1cs ond rice plain, with apricot jam. Meeca loaves, with raspberry jam. 

DmDB I'OB 

Flemish clear soup. 

Soles in Hormon matelottc. 

Pheasants a la Dauphinoise. 

Oyster patties. 
Balmis of woodcocks, a l'anciennc. 

12 Pasolf&. January. 
[2 &up..] Moek turtlc. 

[2 FUhes.] Haddocks, with egg sauce. 

[2 RemotJel.] Roast saddle of mutton. 

4 Entries: 
Boudins of fowl, a la Richelieu. 
Scollops of sweetbreads, a la Villeroi. 

SECOND COURSE. 

Larks. 

Ginger pudding. 

Braizcd celery, a I'essence. 
Macaroni au gratin. 
Maraschino jelly. 

[2 Botub.] Roast Capon. 

[!Remtmu.] Souffle of arrow-root. 

6 Entrem2t., 
Charlotte of apples. 
D' Artois of strawberry jam. 
ltalion cream. 

• 
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460 BILLS OF FARE 

DnllfBB FOB 12 PD80lfB. January. 

Macarom clear soup. [2 Soups.] Puree of carrots, a ]a creer· 
Fillets of whitings, a la Royale. [2 FWta.] John-dory, with Dutch sauce. 

Braized fillet of beef, with Madeira [2 R.emotla.] PoulardB, a la Phigueux. 
sauee. 

"Efltrta: 
Boudins of pheasant, a Ia neime. 
Mutton cutlets, a Ia Bourguignotte. 

Fillets of pi~ns, a la D'U :x.c1les. 
Marrow pattaes, with fine-herbs sauet. 

Teal. 

Brown-bread souftl~. 

Balsifis, a la creme. 
Potatoes au gratin. 
Lemon jelly. 

SBCOND CoURSB. 

[2 Botut •. ] 

[2R.emous.] 

6 Entrem2t.: 

Hare. 

Ramequins, a la Sefton. 

Vol-au-vent of greengages. 
Noyau cream. 
Pithiviers eakea. 

DmNBB FOB 12 PBBSONS. Ja.nuary. 

Soup, a la Colbert. [2 Soups.] Puree of pheasant, a la chuseur. 

Torbay soles, with lobster saucc. 

Roast turkey, a la Financiere. 

[2 l'iaAu.] Fillets of gumets, a la maim 
d'hotel. 

[2Remoua.] Baked ham, with Madeira sauce. 

" Enlru.: 
Mutton cutlets, • la Proven~ale. 
Bouch~ of rabbit, a Ia Pompadour. 

Fillets of widgeon, poivrade sauee. 
Croquettes of oystem, • Ia bechamel. 

Partridges. 

Iced pudding, a Ia Duchesse 
de Kent. 

SBCOND COUBIIK. 

[2 Botut •• ] 

[2Remoua.] 

6 Elllrem2t. : 

Black game. 

Pancakes SOuftiH. 

Portugal onioM glazed a I'Espagnole. Apple tartleq. 
Spinach au jus. Meringue. Ia Parisienne. 
Damson cheese a Ia Chantilly. Eggs A la neige, Havoured with coif"ee. 
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FOR JANUARY. 461 

DINNBR .. OR 16 PlmsoN8. January. 
Julienne. [2 Soups.] Calf'a-feet, ~ la Windsor. 

Fillets of soles, a la V ~nitienne. [2 FiIAu.] Haddocks broiled, Dutch sauce. 

Capon a la Toulouse. [2.Rem_.] Rump of beef a la Jardiniere. 

6 Entree, 
Croustades of ox-piths, a la Monglas. 
Border of rice garnished with a pur~e 

of pheasants. 
Doudins or rabbit a la D'Artois. 

Mutton cutlets bread-crumbed, with a 
pur~e of chestnuts. 

Fillets of fowls with truftl&, supreme 
sauce. 

Pheasants. 

Apricot Souftl~. 

Lobster _lad. 
Mushrooms au gmtin. 

Salmis of widgeon a la Bigarade. 

SECOND COURSB. 

[2 &0.11.] Snipes. 

[2 Removel.] Parmesan fritters. 

8 Entremit,: 
Kirschen-wasser jelly. 
Chocolate cream. 

Potatoes a la maitre d'hOtel. 
Brussels sprouts sautes with butter. 

Pears, a 1a Cond~. 
Danoles a la Vanille. 

DINNER FOR 16 PBBsoN8. January. 
Puree of celery, a la creme. [2 SoupI.] Quenelles of rabbit, in cOl1somm~. 

Fillets of soles, a la Di~ppoise. [2 Fi6Au:] Baked pike, piquante sauce. 

Calf'a-head, a la Tortui!. [2Removea.] Fowls' with Nouilles,~I' Allemande. 

6 Entrtu: 
Patties ~ la Reine. Pork cutlets, a la Robert. ,V oodeocks, ~ la Monarque. 

Mince of chicken in a bOrder, garnished 
with poached eggs. 

Fillets of partridges, ~ la Mar~hale. 
Sweetbreails larded, with endives. 

Hare. 

Pancakes with apricot. 

SEOOND COURSE. 

[2 Road,.] 

[2.Removea.] 

8 Enlremlt.: 

Wild ducks. 

Iced pudding, a la Stanley. 

Potato croquettes, ~ la ~hamel. PanacMe jelly. 
Seakale, a l'Espagnole.. Pine-apple cream. 
Crusts garnished with mushrooms. Pastafrolle cake, it la Napolitaine. 
Lobster, au gmtin. Tourte of greengages. 

~ 

Digitized by Google 



LS Fll 

a I' PI lIB. 

Cream of barley, a Ia Beine. 

atel ofce ] C 

Pheasants, a Ia financiere. [2&-..] Braized roll of ~ a Ia FImm.:. _ 

No wit arme 

Scollo row 

Cana~ of anchovies. 
e a ham 

D 1'0 

SECOND CoURSE. 

2 R. .J 
1 Remtme. 
ice ~. 

4 Entremell: 

dB adel 
celery. 

a 1"1 iCDD 

Tourte or pears, it la Cobourg. 
umt4 D. 

Pm 8. 

Soup, Ii la Deselignac. 

rim hadd , Du sauce 2 F' ts of I, a 
Roast haunch of mutton. [2.Remtme1.J Braized goose, a Jajardiniere. 

ster ies. 

2 Entriel: 
ick ala engo. mis snipes la T 

SBCOND COURSB. 

Black me. [2 RoMts) Salad a 1& Russe. 

Rem 
N ouilles cake, a I' Allemande. 

Celery, ala Villeroi. 
oach d gs, nehov toast. 

Entr " 
Profitrolles a la creme. 
Apricot chcege, a la Chantilly. 

no 



FOR FEBRUARY. 463 

DINNBR POR 8 PBRSO!r8. Ji'e1m.uzry. 

Hare soup. a la Chassellr. 

Turbot, lobster sauce. 

Capon and rice. 

[2 FWIu] Broiled whitings, capers sauee. 

[2Removu.] Braized leg of mutton. a la Sou-
--- bise. 

Patties a la Mazarin. 

2 Entrea: 
Orenadins of veal larded, garnished with Fillets of pheasants, A la Marechale. 

a Nivernaise. 

SECOND COURSE. 

Potato chips. [2 Roall,.] Ptarmegans. 

[1 Remmle.] 
A pple pudding. 

4 Entremlt.: 
Braized Celery, garnished with crous- Orange Jelly, A l'Anglaise. 

tades of marrow. . Bread and butter pBBtry. 
Scolloped oysters. 

DINNER POR 8 PRRsoN8. Ji'ebMlary. 

Ox-cheek soup, a la Flamande. 

Brill, lobster sauce. [2 FiaAt:J.] Baked Gumets, Italian sauce. 

Fillet of beef, poivrsde saucc. [2RemotlU.] Braizcd Ducks, with turnips. 

Tourte of godiveau. A la Ciboulette. 

2 Entrea: 
Boudins of pheasant, a In Victoria. Veal Cutlets, a la Regcnee. 

SBCOND COUBSL 

[2 Roost,.] Woodcocks. 

1 Remove. 
Macaroni pudding. 

4 Entremlt.: 
Jerusalem artichokes, a I'EBplIgIlole. Quarters of oranges filled with tmnspa-
Eggs brouillees. with truffies. rent jelly. 

Almond Gautfres, a la er~me. 
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.aLS OF r.AU 

DIDO POB ~w Paao:rs. F~. 
Sr.-.p it Ia 8e'1gne. [2 s-".] Cram of rice a Ia! ear. 

[2 ruW ... ] Sliees of erimped Cod hRiW, it la 
-- maitre d'boleL 

Ham, a Ia pwimne. [iR-.] PooJuds, ala Royale.. 

Kromeskys of oysten. 

8 Ltrhs. 
.'i1lI:l.~ rA rabhirs larded, a I·ancienne. Lamb cutlets, with ~ 01 ~ ... 
• 'rica."<!ee (,( chickens, a la St. Lambert. tahles. 
Pare-{''halld rA Iarb, a Ia Penguenx. Frieandeau, with paM of artiehokeL 
B<,rder of rice, with puree of fowl a Ia Fillets of partridges. 1ri1h Camet. 

P<>lonWe. • Mazarine of fat liven, a 1& Fi.uaDcirre. 

SltCOlro CorISa. 
Snipes. [2 Routs.] 

Iced pudding, a Ia Syrienne. [~Re.ro.a.] SoafBe tartlets, a 1& IY Artois. 

N<>ugat of almonds. [2 FimIkI.] Sayoy ealte in the IOrm ofa swan.. 

81AJrnl/tt.: 
Aspic of lob&tcn!, with mayonaise. Cbarloue of apricots. 
Rllll8ian Balad. Orange jelly, garnished with oranges. 
Spil'lach with eream. Florentines. with pistachioa. 
Urocoli with Pannesan cheese. Cherry tartlets. 

DUJlID I'OB 20 PBB80lJL February. 
Pur~ of pheasant. [2 Soupa.] Brimoisc IODp. 

Crimped soles, Dutch Bauee. [2 1'ilhes.] Fillets of turbot, a la Parisienne. 

Turkey ala perigueux. [2 Remow •• ] Braizedrollofbeef, alaD'Orleans. 

Marrow patties. 

8 ElIlru.: 
Potato border, garnished with scollops Mutton cutlets, ala Duchesse. 

of Larks. Fillets of fowls a I'ecarlate, with su-
TurbBII of ox-palates au gratin. preme Bauee . 
• ·m .. ts of wid,ieons, A la Oasconne. Sweetbreads larded, a la MonlU'que. 
Calf's-ears, a ra tortue. Quenelle:; of partridge, a l'Allemande. 

Hares. 

SlDall fondus in cases. 

Sultana of spun sugar. 

Trllflle~ a la Piedmontaise. 
CrayfiRh • la POlllctte. 
Reakale with white Muee. 
Brll .... el. ..prolltll with maitre 

lAuee. 

SBCOND CoURSE. 

[2 RtIGll •. ] Black game. 

[2&_.] Polish Dab&. 

[2 Flmllu.] Meringue a la Parisienne. 

8 &llrem2t.: 
Varie$'8ted jelly, a la Victoria. 
Bavanan coffee cream. 
A pricot nougats. 

d'hOtel Mirlitons. 
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FOR FEBRUARY. 465 

DUflfo 1'01t 24 PBltIIOlfS. FtlmuJry. 
PUfte of turnips, a la jardiniere. [2 &mp..] Barley in con80mm~ ala Princesse. 

John dory, Dutch sauce. 

Calf's-head, a la financiere. 

Fillet of bcef, a la Napolitaine. 

2 Lamb Cutlets, a la Ch~vreuse. 

r3 FiIJIa.] 
Ifried smelts. 

[2&m0llU.] 

[2 Fkmk..] 

8 Entree.: 

Salmon, a la Regence. 

Chickens, a la Montmorency. 

Grenada Ham, with spinach. 

2 Scollops of fowls, with cucumbers. 
2 Fillets of Woodcocks, a la Valengay. 
2 Timbales of macaroni, a la vhasaeur. 

SF.COND COURSE. 

Partridges. [2 Roaat •. ] Wild Ducks. 

Talamouscs, with chcese. [2 Remot1u.] Iced Pudding, a la Prince Albert. 

Croquante of Ratafilll. [2 Flanlu.] Cake a la Parisicnne. 

12 Entremll •. 
Braized celery a l'EspagDole. 
Broooli, with Wchamel sauce. 

French truffles, au champagne. 
Scolloped oysters in small shells. 
Aspic a la Reine. 
Bavarian cream of preservcd raspberries. 
Mosaic tartlcts of apricots. 
Mac6ioine jelly. 

Mayonaisc of fillets of soles. 
Pine-aJlple jelly. 
Napohtain cake, a la Chantilly. 
Charlotte, a la rn&se. 

DIlflfBlt 1'01t 36 PBltIOlfL Ftlrruary. 
Pur& of partridges a la Cond~. [4 Sou".] 2 Turtle, Spring soup. 

Fried smelts, Soles a la Pari- [4 Fi.rlau.] CrimJlC«! turbot, lobster sauce, 
Rienne. fried fillets of whiting. 

Roast Barron of lamb, a la Ma- [2Remot1u.] Pheasants, a la Dauphine. 
~doine. 

Croquettes a la Reine, and oyster croustades. 

Pa~haud of snipes, a la peri- [2 Flanka.] Chartreuse of tendons of veal. 
gueux. 

12 Entree.. 
2 Mutton Cutlets, a In soubise. 
2 Scollof8 of ~dges, a la Victoria. 
2 Lamb s-ears, ala nnanciere. 

2 Fillets of rabbits, a la D'U xelles. 
2 Boudins of fowl, a 1a Sefton. 
2 Croustades of nouilles, with pur& of 

woodcocks. 

SKOOND COU88E. 

Black Game. [3 RotIats.] Teal, Ducklings. 

Flemish gauft'res, Fondu of cheese. [3Removea.] Iced pudding, a la Kinnaird. 

Millefeuilles cake, a la chantilly. [2 Flanks.] Ham of Savoy cake, garnished with 
-- jelly. 

16 Entremita: 
II Croutes of mushroolD8. 2 Asparagus, with butter sauce 
2 Dames of salmon, with Montpellier- 2 Lobster salads. 

butter. 2 Punch Jellies. 
2 Cherry cheeses with cream. 2 V 01 'au vents of apricots. 

2 Darioles, with candied orange-flowers. H H 

Digitized by Google .I 



466 BILLS or FABI 

DIDD I'OB 6 PBBBOlfB. AI ... 
Brown pu~ of turnip soup. 

1 Filh. 
Soles A la Colbert. 

Boiled fow], ..nth brocoli. [2~.] Rout leg of lamb. 

2 Entries: 
Mutton cutlets sau~es, ..nth a puree of Vol'au'veut of godiveau, A la finaD-

potatoes. ciere. 

8BOOND COURSB. 

Roast ..ndgeon. 

8 Eratremtt, : 
Eggs brouilMs, ..nth asparagus-peas. Tapioca pudding, custard sauee. 

German tourte of apples. 

DDl'NBB BOB 6 PusoNB. M areA. 
puree of vegetables, A la Croisay. 

1 FilA. 
Salt Fish, A la ~chamel. 

Roast saddle of mutton. 

Chickens ilIa Lyonnaise 

[2Removes.] Partridge pie A l' Anglaise. 

2 Entreu: 
Blanquette of sweetbreads, garnished 

with croquettes. 

SECOND COVRSlI. 

Roast larke. 

3 Entremet.: 
Balsifis ..nth white sauce. Bavarian cream of noyan. 

DucheBII lCIILves with mspberry jam. 

DINlfBB POB 6 PusOlfB. March. 
Soup illa bonne-femme. 

1 Filla. 
Fillets of whitings, A la provengale. 

Roast fillets of beef, poivrade sauce. [2Remoue1.] Cushion of veal, A la jardiniere. 

2 .Entrt.u: 
Partridges, A la Breziliellne. Quenelles of fowl, it l'esaence. 

SECOND COURSB. 

Roast wild duck. 

3 Entreml.t.: 
Brusaels sprouts sauth with butter. Orange jel\y it la Frangaise. 

Genoese cakes with a1moilds. . 
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lOR MARCH. 467 

DIlflfBB FOB 6 PnsoJfB. M areA. 
Potato soup, a la creme. 

1 FilA. 
Fillets or salmon, a la ravigote. 

Chickens a I'Italienne. [2Removu.] Roast beer, horse-radish sauce. 

2 Emria: 
Pigeons a la Crapaudine, with piquante Carbonnades of mutton, a ]a jardiniere. 

sauee. 

BIICOND COURSII. 

Roast Plovers. 

3 Entrem2t.: 
Macaroni au gratin. Lemon pudding. 

Chocolate eustards. 

Dnnnm FOB 6 PlmsoNB. MarM. 
Paysaune .,up. 

1 FilA. 
Crimped skate rried, with capers' sauce. 

Braized neck or mutton, a l'Irlan- [2Remova.] Lark pudding, a la Chipolata. 
aaise. --

51 Eralree.: 
Timbale or raviolis, a ]a Romaine. Chickens a l' Allemande. 

BaCON» CoURSB. 

Rout Duckling. 

3 Entremil,: 
Seolloped mU8CletI. Cranberry tart. 

Lemon and cinnamon cream. 

DIlflfBB FOB 6 PnsoN8. M areA. 
Cream or rice soup, a la Victoria. 

1 FilA. 
Fried Eels, a Is Tartare. 

Lamb'e-head, a la Gallimauft're. [2&mDwe •. ] 

2 Ent..w: 

Fowl a la Dauphine. 

Beersteaks a la Frangaisc. Brai7.ed duck, a la Nivemaise. 

BacoND COURSE. 

Roast Pigeons. 

3 Entremit.: 
Jerusalem artichokes, a l'Eapagnole. Cherry bread, a la Gotha. 

Puff paste tartlets or rMpberry jam. 
B H 2 
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468 BILLS OF FARE 

Dnmm po:a 12 PJmsoNB. April. 

Spring soup. [2 Soups.] Bisque of crayfish, ila Malmesbury. 

Crimped salmon, with parsley and [2 FiMu.] Perch, ala BtanlI."Y. 
butter sauce. 

CaWs-bead, i la Beauveau. [2.lf.emoM.) Poulards and tongue, a 1& MaeE-
-- doine. 

4 E"tree.: 
Lamb cutlets, i la Ducbesse. Boudins of lobster, i la Cardinal. 
Fillets of fowls with asparagus-peas, Fritot of spring chickens, with poivrade 

supreme sauce. sauce. 

Guinea fowls larded. 

SaooND CouBSa. 

[2 Roast •• ] Ducklings. 

Steamed souftlil. 

Brocoli with white sauce. 
Spinach in small croustades. 

[2Rcmot.e.. ] Complqne cake. 

4 Eratrem2t,: 
Gooseberry cream. 
Flan of pears and rice i 1& Conde. 

Dnmm po:a 12 PBBBONB. April. 

Quenelles of Cowl, in consommil. [2 SoupI.] Puree oC young carrots, i la Fau
bonne. 

Spey trout, Dutch sauce. [2 FiIIIu.) Fillets of soles, i la Bagration. 

Roast Core-quarter oC lamb. [2 Remooe •. ] Chickens i la printani~re. 

4 Fntree.: 
Veal cutlets, i la dreux. Fillets oC mutton larded, with tomata 
Scollops of fowls with cucumbers. sauce. 

Boudins of rabbit, i la pompadour. 

Pigeons. 

Ramequins, i la Sefton. 

Sealtale with white sauce. 
Mushrooms au gratin. 

SaCOND COUBSB. 

[2 Roast,.] 

[2Remollel. ] 

4 EntremU.: 

Turkey poults. 

Biscuits g~s, in cases. 

Gooseberry tartlcts. 
Pudding i la Viimnoise. 
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FOR APRIL. 469 

DIlINBB BOB 16 PnsoN8. .ApMl. 

Maccaroni clear soup. [2 Soup..] Puree of spinach, lla Cond'. 

Crimped turbot, lobster sauee. [2 Fialla.] Matelotte of eels, lla Bordelaise. 

Braized saddle of lamb, lla jardi- [2.Remove1.] Poulards, ll'Estragon. 
ni~e. --

Shrimp patties, to be handed round. 

6 Entru.: 
Mutton cutlets with new_potatoes. Sweetbreads larded, Ua Parisienne. 
Fillets of pigeons l la Dauphine, with Fillets of ducklings, lla Bigarade. 

French-beans. Quenelles of fowl, lla perigueux. 
Quails au gratin with fiuanciere sauee. 

Pea-hen larded. 

Brioche with cheese. 

AsparBgllll with white sauce. 
French-beans, a la poulette. 
Mac4!doinc jelly. 

SEOOND COURSB. 

[2 ROOII •• ] 

[2&move1.] 

6 Entremit.: 

Green goose. 

Chocolate souJII'. 

Vanille cream. 
Apricot tartlets. 
Porcupine of apples meringue. 

Dnnom POB 16 PnsoN8. .April. 

Clear turtle soup. [28oup1.] Soup lla Hollandaise. 

Haddocks, egg sauee. [2 Firila.] Turbot, a la creme au gratin. 

Lobster patties, to be handed round. 

Fillet of beef ll'AlIemande. [2Removes.J Capon lla perigueux. 

6 Entru.: 
Braized carbonnades of mutton, a la ma- Fricandeau, with pu~ of spinach. 

cMoine. Casserole of rice a la Reine, with plovers 
Lamb cutlets brcadcrumbed, cucumber eggs. 

sauce. Pat'-cbaud of quails, l la Bourgui-
Fillets of pigeons, a la de Luynes. gnonne. 

Spring chickens. 

SBOOND COURSB. 

[2 Rou.t1.] Leverets. 

Small fondus in cases. [2 RemutIu.] 

6 Entrem2t.: 
Croutes with mushrooms. 
Asparagus-peas, a la Frangaise. 
Vol'au'veut of rhubarb. 

Pine-apple fritters. 

Bavarian strawberry cream. 
Cheese cakes. 
Calf's-feet wine jelly. 

~ 
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4070 BILLS or r AU 

DIlfna PO. 20 PuaollB. .April, 
CIillI'ouade spring IOUp. [2 Soupc.] Bisque 01 erab, ~ Ia"'~ I 

John-dory, Dutch sauee. [2 FilM,.] Salmon, ala Ro,-. 
Kromeakys of 1011'1, a la Ruaee. 

Braized. rump oC bee~ a la Polo-[2~] Chickeus a Ia Chi"",. 
Dallle. 

8 Enlriu: 
Mutton cutlets braized, with • pirie oC Vol'au'vent, a la Ne.Je. 

chestnuts. . Fillets oC Cowls, a la 1IUII6:baJe. 
Scollops oC levereta, a la p&igueUL Lamb'&-eanJ f'ucied, a la DaupbiDe. 
Compote oC pigeoos, a la &U1guignotte. Grenadins of veal, with puree oC spiaKa. 

Timbale oC maccaroni, a la MazariD. 

Quails. 

V ol'au'vent oC cIJuqrons with 
iced custard. 

Nougat, a la Parisienne. 

SECOND CoURSE. 

[2 Roasts.] Duc:kliup. 

[2 Rentmra.] Semolina IOu&. 

[2 FIcmU.] Brioche with candied citroD. 

8 EntremU,: 
French beaoB, a la maitre d'hc)tel. 
Bastiou oC eels with Montpellier butter. 
Pine-apple cream. 
Parisian loaves. 

Brocoli with ParmesaD eheee. 
Aspic oC plover's ega. 
Strawberry jelly. 
Green currant tartletB. 

DIlfna PO. 20 Puso1(B. .April. 
Spring IOUp. [2 Soaps.] Bisque ot quails, ala Prinee .Albert. 

Mackerel, tennel sauce. [2 FiIAa.] Trout a la Parisieune. 

Rissoles a la Milanaise. 

Poulards, a la Pnntaniere. [2Removu.] Roast fillet of beer larded, Madeira 
sauce. 

8 Entree.: 
Fillets oC chickens, with a puree oC Epigramlne oC Lamb, with asparag1I!-

truftles. peas. 
Cutlets ot sweetbreads, ala D'Uxelles. Boudins of towl, a la Reine. 
N oix of veal, a la St. Cloud. Fillets ot rabbits larded, with • puree of 
Timbale of nonilles, a la cbasseur. endives. 

Border oC potato, garnished with scollopl ot leverets. 

Guinea Cowls. 

Ramcquins with Gruyere. 

Cake a la Victoria. 

SBCOND COURSE. 

[2 Roast •. ] Pigeons. 

[2&m0llel.] leed Pudding, ala Princesse Allee. 

[2 Flank •• ] Large Meringue, a la Chantilly. 

8 Ent1'ffllet,: 
P4!rigord truffles (boiled in mirepoix.) Aspic of fillets ot Cowl, a la belle-vue. 
Asparagus with white sauce. Pom~te jellv. 
Lobster salad with a border of plover's Bavanan co1Fee cfeam. 

eggs. Tourte of apricot8, a l' Allemande. 
Croquante of Genoese cake. 
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T t, Dutch 

FOR MAY 

DDI!IJIB 1'Oa 8 PusoJlIL Jl ay. 

tch b 

FiWI. 

471 

White 

Roas& poulard, a l'Italienne. [2.Remova.} Boiled Leg of lamb and spinach. 

Pat ox-pi jus. 

2 Em,.'",: 
Pigeon Cutlets, a 1& Dauphine. Scollops offillet& of beef, a la Claremont. 

SKOOND COOBSL 

"egp l' . Boart 

peas p 

~ 
Apricot 8OufBe. 

Entr 
Bum m. 

New potatoel au gratin. Straw rry tartlc 

UJlnm 8 

PuMe of greea-pea8, ilIa Viotoria. 

ollops etsof ets, Dut FiIhu Boiled erel,. 
sau . 

tred'h 

Poulard and rioe [2&mot!a.] , Beefsteak pie. 

'ne 

Entr' . 
Lambs 8weetbreads lWed, with puree of Blanquette of fowls, garnished with cu-

asparBllUS. cumbers, Carcied. 

Russian salad 

SBOOKD CooasJli 

[2 Bocat.] 

Berm 
Brown-bread pudding, oh.-ry sauce. 

Fre eans, poulenc 
Maccaroni, ala .... "' ..... 

arygo 
Rueaian 

Le,eret. 

puft' 
loUeo wberri 



472 BILLS OF FARE 

DINNBB POB 8 Pnso1f8. Ma!l. 

1I'Is, a estine 

Crim es, Du sauce. FlMa Red m in with 
berbs. 

Chickens it Ia Reine. [2Remout1.] Ribs of beef, ala mode. 

bsterpa 

2 Entru.: 
Boudins of rabbit, it la Richelieu. Mutton cutlets with stewed ~ 

Crayfish plain 

81100ND CoURSE. 

[2 lWtut.] 

Bmw 
Pancakes witb apricot . 

.&trem 
N tatoos reme. D'Arto 

Marasc Maccaroni au gra ID. 

-
8PB 

DC!sclignac soup, with RSparaguS points. 

8mal ot, 10 uce. Fishes Epi 

stra 
jelly. 

of fil oCtro 

Braized green-goose, it la Flamande [2.Rem01lel.] Roast quarter of lamb, a. 1& maitre 
- d'hotel.. 

Soft r f mack I fried in b tt , OBSCOnn sauce 

Chickens a la Florentine. 

Canapb of anchovies. 

amel. 

Enlrea 
Tendons of veal, with a mac6loioe of 

vegetables. 

81100ND COURSB. 

[2 Roost •. ] 

.Remoue 
FlemISh gauffres. 

4 Entrem2t.· 

Turkey-poult larded. 

Ie ala 
pota 8 maitr Otel. 

Ora 
Res 

ower c 
tartl 



FOR HAY. 473 

DINNBB POll. 36 PnsolfB. May. 

Turtle soup (clear). 
Soup a la Sevigne. [4 SoupI.) Turtle soup (full). 

Puree of fowls ala Princeaae. 

Crimped BIllmon, lobater sauce. 
White bait. [4 Filhu.) Turbot a la Vatel. 

White bait. 

Grenada ham braized, garnished Fillet of beef larded, alaN apoli-
with a m~oine. [4.Removu.] tain. 
Calf's-head, a la tortue. Poulards, ~ la Godard. 

Kromeskya of lobsters, to be handed round. 

12 Enlrea: 
2 Fillets of quails, a I'ancienne. 
2 Scollops of fowls with cucumbers. 

2 Quenelles of Cowl, a l'ef.I/IeIlce. 

2 Lamb cutlets breadcrumbed, gamiBh
ed with pnree of mushrooms. 

2 Pates-chauds of leverets, a la ~ri
gueux. 

2 Timbales of raviolis, a la Romaine. 

Pigeons barded. 

SEOOND CoURSE. 

[3 &a.t •• ] 
Peahen larded. 

Krapfen with apricot. [3.Rem0llU.] 

Spring chickens. 

Fondu. 
Iced pudding, a la Chesterfield. 

Savoy cake, a la vanille. [2 Flankl.] Sultana of spun sugar. 

16 Entrem2t.: 
2 Groups of large ~rigord truffies. 2 Aspics garnished with plover's eggs. 
2 Stewed peas, a la }o'rangaise. 2 Rell currant and raspberry jellies. 
2 Asparagus with white sauce. 2 Pine.apple cheeses, a la chantilly. 
2 Cherry tartlets. 2 Peaches au riz a la Conde. 

~ 
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BILLS OF FARE 

Dnunm JJe:& 28 PDeo_ May •. 

Jardiniere soup. [3 Soup'.] Bisque of prawns, a la Cerito. 
Turtle soup. 

Crimped trout, lobster sauce. [3 FisAu.] Sturgeon, a 1& lUgence. 
Fillets of whitings, a la Horly. 

Marrow patties, with fine-herbs .uee. 

Poulards, a la dauphine. [2Re11lO1la.] Barron of lamb, a 1& Montmorency. 

Small ribs of beef braized, a 1& [2 PIanIa] Biaized ham,gamished with French 
Milanaise. -- beans. 

8 Entree.: 
2 Mutton cutlets braized, a la RUBIe. 2 Fillets of fowls larded and gIaees, 

garnished with a Parisian l&!JOut. 2 Fillets of pigeons, a la V illeroi, gar
nished with a bourguignotte ra
gout. 

2 Ve81 kemels gl.ao6l, garniahed with a 
puree of green-peas. 

SBCOND COURSB. 

Turkey-poult larded. [3 Roa.t •• ] Ducklings. 
Quails. 

Talmouses of cheese. [3 RemOllU.l Pancakes souBIes. 
Cabinet pudding. 

Croquante of oranges. [2 Flanks.] Meringue a la Parisienne. 

12 Entremitl: 
2 Freneh-beans sauth with butter. 2 Italian salads in decorated aspic 
2 Asparagus, white sauce. borders. 
2 Macedoine jellies. 2 Celestine strawbelTY creams. 

2 Red· currant and raspberry tartlets. 
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I'OR JUNE. 475 

DIlINBB FOR 6 PusoNB. June. 

Green-.peu IOUp a 1a Conde. 

1 FilA. 
Baked whitings, with fine-herbs. 

Chicken pie a l'Anglaise. [2Rena_.] Breast of veal and stewed-peas. 

2 Entru.: 
Mutton cutlets, a la Milanaise Rabbit curry, in a border oi rice. 

SECOND Co.URSE. 

Roast pigeons. 

3 Entremit.: 
Stewed-peas it la Frangaise. Bavarian strawberry cream. 

Pu!'-p83te royals. 

DINNBB FOJ. 6 PBBSON8. June. 
Clear rice soup. 

1 FilA. 
Fillets of mackerel, a la maitre d'botel. 

Poulard a l'lvoire. [2Remotlel.] Braized neck of mutton, a I'Alle-
--- maude. 

2 Entru.: 
Minced beef, it la Polonaise. Tourte of godiveau, ala financierc. 

SECOND COURSE. 

Roast Duckling. 

Cauliflowers with white sauce. Duchess loaves with apricot jam. 
Timbale of grollDd rice. 

DINNBB roR 6 PDsoN8. June. 
Bonne-femme soup. 

1 FilA. 
Broiled trout, Dutch sauce. 

Roast leg of Welsh mutton. [2.&mot¥ •• ] 

2 Entriea: 

Noix of yeal, a la creme. 

Mince of fowl, with poaehed eggs. Fillets of beef in their glaze, garnished 
with stewed-peas. 

SECOND COURSB. 

Roast fowl. 

3 Enlremit.: 
Asparagus with sa\lce. Apricot nougats. 

Muraschino jelly with strawberries. 

L 
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476 BILLS OF FARE 

Dnnfu POll 8 PosoNB. Jtme. 
Maccaroni soup, A Ia royale. 

1 FilA. 
Soles with fine-herbs. 

Pigeon pie A l' Anglaise. [2R.emom.] Roast fillet of beer. a la proveD~e. 

Croquettes of sweetbreads. 

2 Entree.: 
Lamb's-feet ala poulette. Capilotade of fowl with mushrooms. 

Lobster au gratin. 

Cherry tart. 
Custards in glasses. 

SBCOND COUBSK. 

[2 .Rocut •• ] 

1 RemOH. 
Peach fritters. 

4 Entremets: 

Green-gooee. 

. Green-peas plain. 
Aspic a Ia Reine. 

DIl!JNU POll 8 PBBBoNB. JU'M. 

Soup a Ia Colbert. 

1 FilA. 
Paupiettes of fillets of gurnets, a Ia Cardinal. 

Braized ham, with spinach. [2Remom.] Roast fillet of veal, a l'Ang'aise. 

Croustades a la Monglas. 

2 Entru.: 
Fricassee of chickens, A la bourgui- Mutton cutlets, a la Maintenon. 

gnonne. 

Plover'. eggs plain. 

Stewed-peas A la Frangaiae. 
Braized lettuceS A l'Espagnole. 

SBOOND CotTRSB. 

[2 .Rocuts. J 
1 Rernove. 

Souffle of rice. 

4 EntrtJllits: 

Guinea-fowls. 

Vol'au'vent garnished with a m~oine 
of fruits. 

Noyau cream. 
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FOR JUNE. 

Dnonm POJL 8 PBBSON8. June. 

Soup a la Ferney. 

1 FilA. 
Spitchcocked eels, with piquante sauce. 

Ox-piths Cried in batter, with tomata sauce. 

Chickens a l'Espagnole. [iRmOlles.] 

2 Entries: 

Boiled neck of mutton. 

477 

Lamb cutlets breadcrumbed, with stew- Young rabbits sau~ with fine-herbs." 
ed-peas. 

Italian salad. 

SBCOND COORSB. 

[2 Roast •• ] 

1 Remove. 

Quails. 

Fritters, a la Dauphine. 

French beans a la crflme. 
Crayfish a la poulette. 

4 Entrem2t. : 
Peach jelly. 
Queen's cakes. 

Dnnnm roJL 18 PBBSON8. June •. 

Quenelles ofrabbit in consomm~. [2 Soupa.] Bisque of lobsters, a la Stanley. 

Crimped turbot, lobster sauce. [2 Fisllu.] Mullets a la Chesterfield. 

Chickens ~l' Allemande. 

White bait. 

[2RemOt1el. ] 

6 Entries: 

Calf's-head a la Marigny. 

Croustades of soft roes of mackerel, a la 
ravigotte. 

Chartreuse a la Parisienne. 

Fillets of ducklings with green-peRS. 
Salmis of quails a la Bordelaise. 
Veal cutlets larded, with a puree of en

dives. Epigramme of lamba sweetbreads, a la 
macedoine. 

Turkey-poult. 

Ramequins in CRBeS. 

SBCOND CovasB. 

[2 Roo.t •• ] Leverets. 

[2RemOllU.] Iced pudding, ala Prince of Wales. 

6 Enlrem2t.: 
Gin~er cream. Asparagus with sauce. 

New potatoes a la creme. 
Cherry jelly garnished with cherries. 

Vol au'vent of strawberriea and cream. 
Parisian nougats. 

J' 
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478 BILLS OF FARE 

Dnnnm :JOB 18 Pmrso!fs. Jun.e. 

Consomme with lettuces and peas. [2 &1qM.] 

Salmon trout with parsley and but- [2 FiIIIa.] 
ter. 

M&ee8lOni A ]a medicis. 

Sturgeon a ]a Beaufort. 

Bouchies of whitings a la Pompadour. 

Poulards A la belle-vue. [2 R.emo!7eI.] Haunch of venison. 

6 Entru.: 
Mazarine of rat livers, a la Toulouse. Mutton cutlets braized, A Ja Nivernaise. 
cflartreuse ohegetables, garnished with Fillets of fowls, ala Valengay. 

Tendons or veal. Lamb's-e&rII, a la Tortue. 
. Boudins of rabbit, a la Reine. 

SECOND COUaBB. 

Green-goose. [2 Boaall.] Quails. 

Large meringue witb iced cream. [2Remom.] Compiegue cake. 

6 Entrem2t.: 
Pine-apple cheese, a la Chantilly. French-beans 8au~ with butter. 

Stewed-pess, ala Frangaise. 
Red currant jelly, garnished with peaches 

Fanchonettes with vanille. 
Flan of cherries. 

DmlfBB :JOB 12 I'B&soNS. J?dy. 

Vermicelli clear soup. [2 Soupa.] Brown puree of turnips, a 1& Conde. 

Fried flounders. [2 Fishe •. ] Char ala Genoise. 

Noukles, with Parmesan. 

Fillet of beef, chevreuil sauce [2Remowa.] Chickens and tongue, a la Prin&a-
-- ni~re. 

4 Entru.: 
Cutlets of breasts of lamb, ala Villeroi, Quenelles of lobster, a la Vertp~. 

with French-beans. Pate-chaud of young rabbits with fine. 
Compote of pigeons with peas. herbs. 

Peahen larded. 

Parmesan Critters. 

SECOND CoURSK. 

[2 ROOd •. ] 

f2Removu.] 

4 Ent,.,.",211: 

Ducklings. 

Polish .Bab&. 

Young broad-beans, a la poulette. 
Aspic or prawns. 

Peaches with rice, a la Conde. 
PuR-paste platts. 
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POR JULY. 479 

Dnmm FOB 12 PtmsoNS. JvJy. 

Consomme soup, ~ 1& Xavier. [2 &r.p..] Green-peas soup, ala Fabert. 

White bait. [2 FUAu.] Salmon ~ l'Ec088lUsc. 

. Shrimp patties. 

Poulard ala godard. [2.Removu.] Necks oflamb larded, ~ 10. mace-
-- doine. 

4 :&Itr«.: 
Mutton cutlets breadorumbed and broil- Tendons of veal on a bordcr of vcgets-

ed, with shalot gravy. bles, garnished with peas. 
Vol-au-vent, ~ la financiere. Blanquette of fowls, ~ l'karlate. 

SECOND CaUIISS. 

Guinea-fowls. 

Omlet souillee. 

Cucumbers farciedJ. ~ I'essenee. 
Stewed-peas, a Ia nangaise. 

[2 Roast •• J 

[2.Removu.] 

4 Entl"tlll2tJ: 

Quails. 

Coburg cake. 

Tourte of currants and raspberries. 
Blanc-manger. 

Dnmm POB 14 PnsoNS. JvJy. 

Spring soup. [2 &r..p..] Cream of pearl-barley, a la Prin-
taniere. 

Crimped perch, Dutch sauce. [2 FiIha.] Salmon ~ la marechale. 

Ri8801es oflamb's brains, a l'Allemande. 

Cbickeus ~ ]a Florentine. [2~] Small ribs of beef, ala Flam8nde. 

" Entr«.: 
Grendins of veal with atewed-fM:U. Boudina of whitings, with 8 ragout of 
Cutlets of pigeons, a 1& Dauphine, gar- crayfiah tails. 

nished with bourguignotte ragout. Fricassee of chickens, a 18 payaanne. 

SECOND COtlRSS. 

Capon. [2 Boa.".] Leverets. 

Puff-pastc ramequins. [2 Remot~s.) Souflle pudding of semolina. 

4 Elltremlt.: 
Lobster salad, with plover'S eggs. 
Charlotte RUllSe, garnished with fruits. 

Artichokes a la Lyonnaise. 
Vol'au'vent of cherries. 
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480 BILLS OF FARE 

DmlfBB POB 14 PJ:B801f8. July. 

Brunoise printaniere. [2 SoupI.] Bisque 01 crayfish, a l' Ancieone. 

John-dory,lobster sauce. [2 FilAea.] Trout a la chevaliere. 

Croquettes of ox-palates. 

Braized ham with broad-beana. [2.Remom.] Poulards a la phigord. 

4 Entru.: 
Mutton cutlets, a la pompadour, gar- Lamb'e-sweetbreads larded, with puree 

nished wjth a maredoine. of artichokes. 
Scollops of quails with fumet sauce and Fillets of fowls A la belle vue, with sa-

truffles, garnished with small crous- preme and cucumbers. 
tades of puree. 

SECOND COURSE. 

Spring-chickens. [2 Bou., •. ] Ducklings. 

Dauphine fritters. [2.Remom.] Vanille 8Ouftl61 in cases. 

4 EntremSta: 
French-beans, a la maitre d'hotel. 
Aspic of plover's eggs and prawns. 

Strawberry jelly. 
Profitrolles a la vanille. 

DmlfBB FOB 18 Pusolf8. July. 
• 

Soup a la dauphine. [2 Soup •• ] Puree of asparagus a la 8t. George. 

Crimped salmon, parsley and butter [2 FilAu.] Fresh water trout in cases with fine-
-- herbs. 

Chicken patties a la bechamel. 

Capon a la Toulouse. [2.Remom.] Saddle oflamb a la Printaniere. 

6 Entru.: 
Chartreuse of v~tables, garnished with 

braized quails, fumet sallce. 
Turban of fillets of rabbits a la royale, 

financiere ragout. 
V cal Kernels a la Villeroi, garnished 

with a puree of green-peas. 

Scollops of fowls with cucumbers and 
supreme sauce. 

Mutton cutlets braized, garnished with 

Fille~ckE;: with French-beans 
and half glaze. 

SBCOND COV88B. 

Pigeons. [2 Boa.t •• ] Turkey-poults. 

Flemish gautfres. [2 Rem011el.] Iced pudding, it I" Nesaelrode. 

6 Entrem2t1: 
Artichokes a la bnrigoule. Raspberry tartleta. 
Stewed-peas, a la Franl1&ise. Dueness loaves, garnished with Cresh 
Pine-apple jelly. currants. 

Peach cheese, a la Chantilly. 
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FOR JULY. 481 

DurXBB .oR 18 PBBsoxs. J'IIly. 

Consommt§ of fowl with quenelles. [2 Soup •. ] Puree of green-peas, a la Ferney. 

Water-souchet of fillets of soles. [2 FilAtI.] Sturgeon ala Cardinal. 

Kromeskys of lobsters. 

Poulards, a la Parisienne. [2Rcmove1.] Haunch of Venison. 

6 Entree.: 
Mazarine of fillets of whiting&, a la Ve

nitienne. 
Patj§.chaud of leverets, a la pj§rigueux. 
Scollops of sweetbreads, a la marechale, 

with puree of mushrooms. Lamb-cutlets, breadcrumbed, with pnr~e 
of artichokes. 

Fillets of pigeons, a la de Luynes, with 
a maCedoine of vegetables. 

Fricassee of spring chickens, a la hour
guignonne. 

Green-goose. 

Brioehe with cheese (hot). 

SROOND COURSE. 

Quails. 

[2RcmOllCl.] Vol'au'vent of currants and rasp
berries, with all iced custard
cream. 

8 &treme,,: 
Young broad-beans, ala poulette. Bavarian cream ofpist&chios. 
Cucumbers farcied, with espagnoleaauce. Panachee jelly. 
Italian salad in a border of aspic jelly. Almond ganftTe<J, filled with strawberries 
Dame of salmon, with Montpellicr saucc. and cream. 

German tourte of apricots. 

I J 
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482 BILLS OF FARE 

BALL SUPPBR FOR 300 PERSONS. Swm:mw. 

8 Graue-pieces, on ornamental ,ttmth: 
2 Raised pies of fowls and ham with 2 Hams, ornamented with aspic jelly. 

truffles, garnished with jelly. 2 Boar'Heads, ornamented with aSpic 
2 Galantincs of poulards, with aspic jelly. 

jelly. 

48 Cold entru., diahed up on ,itfief' plotu : 
6 Groups of plovcr's eggs, garnished 6 Lobster salads. 

with aspic jclly. 6 Mayonaises of fowl. 
6 Plates of cold roast fowls with do. 6 Mayonaises of fillets of salmon. 

(cut up). 6 Entr~es oC\amb-cutlets, it la bellc vue. 
6 Plates of tongue, in slices, garnished 6 Entrees of chaud-froid fri~ of 

with aspic-jelly. chickens. 

36 Cold roo.t flwlr, and 4 tongue'. to be kept in ruerllefor the ptu'pOIe qf rep~ 
flaole entru. as they are eaten. 

8 Graue piecu qf pastry, on .tandl: 
2 Savoy cakes, it \a vanillc. 2 Croquantes. 
2 Nougats of almonds and pistachios. 1 Bab8. 1 Victoria cake. 

16 Entremit, of mUlU paltry : 
Cherry tartlets. Mecca loaves. 
Strawberry and apricot tartlets. Polish cakes. 
Fenchonnettes, WIth orange fiowel'llo Cheese-cakes. 
Gcnoese cakes, with almonds. Queen's cakes. 
Apricot nougats. Small merlngnee. 
Florentines. Almond gauBrea. 
Madeleincs. PufF-pute moaaic tart\ets. 
Duchesa loaves. Petits chou, with pistachioe. 

36 Moultl. of jellie. and crttJ1lll : 

6 Currant jellies, garnished with peaches 6 Pine-applejellies. 
6 Cherry jellies. 6 Mac~cfolne jellies. 
6 Rusaian Charlottes. 6 Strawberry charlottes. 

3 Soupa, to be JerfJedfrom the buffet. 
Spring soup. Vermicelli clear soup. 
. Puree orr owls or cream of barley. 

24 Hot roastfowlr. 

French beau, new potatoe •. 
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FOR SUMMER. 

PuBLIo Dnmm POB 300 Pnsolf8. SWI4tt&er. 

Spring soup. [3.sou,..] Puree of fowls, ~ la Reine. 
Turtle soup (full and clear).* 

8 Haunches of venison. 48 Roast fowls (hot). 

48 Bot entru. : 
8 Of sweetbreads larded, with puree of 8 Of lamb-cutlets breadcrumbed, with 

artichokes. macedoine. 
8 Of beefsteaks, a la Frangaiae. 8 or Cutlets of quails, ~ la marechale, 
8 Of scollops of fowls with cucumbers. with stewed-peas. 

8 or chickens, ~ la Marengo. 

48 Cold enlru. : 
8 Of lobster salads. 
8 or fillets of fowls, ~ la belle vue. 
8 Of salads offillets of soles and salmon. 

8 or Mayonaises of chickens. 
8 Of sliced galantine with jelly. 
8 or aspics of plover's eggs. 

8 Graue piecu, on ONIIlmental standa: 
2 Raised pies, garnished with aspic-jelly. 2 Groups of large perigord truftles. 
2 Groups of large crayfish. 51 Hams garnished with 88pic-jelly. 

8 Grosse pieces rif pudry, on slanda: 
2 Brioches, with dried cherries and can- 2 Coburg cakes (in high moulds), (hot). 

died citron (hot). 2 Nougats, a In Parisienne. 
2 Grosse meringues, a la Chantilly. 

36 Entnmit. rif"".u ptUtry, on ONIIlDlDltal .Iunda : 
6 Of Genoese cakes, witb pistachios awl 6 or currant and raspberry tardeta. 

applc jelly. 6 Of Profitrolles (llalf with coft'ee, half 
6 Of Apricot puft' paste tartlets. with chocolate). 
6 Of ParWan loaves. 6 Of Dariolcs, B la vanille. 

24 Moulda rif jeUia and creaIM : 
6 Macedoine jellies. 6 Peach jellies. 

6 Cherry jellies. 
6 Italian creams and blanc-mangers. 

6 Bavarian strawberry creams. 
6 Panachee jellies (with apricot cream 

in the centre). 

124 Enlrellliu rif dnaed eegetobln: 
6 or New potatoes, a la creme. 6 or artichokes, B l'Italienne. 
6 or stewed-peas, a la Fraogaise. 6 or French-beans, B 1a maitre d'hOtel. 

• Serve 8 _. of turtle, 4 of clear, ADd ,of faD cbaIed turtle; 4 tuJeena of aprins _Po &lid 4 of 
pllrie of fowl. a Ia ReiJle. 
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Digitized by Google 



484 B.ILLS OF FARE 

DINNBB I'OB 12 PBBSON8. .A.vgUllt. 

D61clignac soup. 

Soles, a la Colbert. 

[2 Soup •• ] 

[2 .h·w,u.] 

Puree of carrots, a ]a Cri:cy. 

Red mullets, a l'ItalieDDe. 

Anchovy patties, a la Mazarin. 

Capon, It ]a milanaise. [2.Remollu.] Braized necks of nlutton Ianled, • 
-- l' Allemande. 

4 Entrt.a: 
Blanquette of lamb'Hlweetbreads, a la Salmis of groUBe, a]a Bordelaise. 

Paysanne. Tourte of whitings, a la Dauphine. 
Mutton cutlets, a la provengaJe. 

Chickens. 

Fondu of Parmesan. 

SBCOND COIlUJ:. 

[2 Roost •. ] 

[2RemOllU.] 

4 Entremltl: 

Wheatears. 

Viennoise pudding. 

Vegetable marrow[ a la creme. 
Potatoes, a la Hoi andaisc. 

Codling cheese, ala Chantilly. 
Genoese cakes with pistachios. 

DllfNBB FOB 12 PBBSON8. AugtUt. 

Maccaroni in consommt). [2 Soupt.] Pur~ of spinach, a 1& Beauveau. 

Water-souchet of perch. 

Roast saddle of mutton. 

[2 FiIAu.] Slices of salmon broiled, with capen 
sauce. 

Patties, au jus. 

[2&muve..] Grouse pie, a l'Ecossaise. 

4 Entru.: 
Fric~e of chickens, it la financiere. 
Epigramme of lamb, with a pur~e of p0-

tatoes. 

Members of ducks, a la Nivemaise. 
Fillets of leverets larded, with poinadt 

saucc. 

Guine .. fowls. 

SBCOND COil us. 
[2 Roost.] Rutrs and reevet!. 

Omlet with apricot. 

French-beans, A 10 paulctte. 
Artichokes with wliite sauce. 

[2Rem011U. ] 

4 Entremit. : 

Cherry bread. 

Flan of peaches. 
Coffee cream. 
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FOR A.UGUST. 485 

Dnnnm POB 12 PBBBoNB. ..4.ugust. 

Consomme of fowl with quenelles. [2 Soup',] Hodge-podge, a I'EcClll88il!e. 

Fried whitings, Dutch sauce. [2 FWIe •• ] Charr, ala Parisienne. 

Rout haunch of venison. 

Chartreuse a la Cardinal. 
Fricandeau, a la Jardiniere. 

Peahen larded. 

Custard fritters. 

Oyster patties. 

[2&mowes.] Capon au gros sel. 

4 Entree.: 
Members of chickens, ala marechale. 
Mutton cutlets with puree of turnips. 

SECOND COUBSB. 

[2 Boall •• ] Grouse. 

[2Remouu.] Apple pu'dding with apricot Jam. 

4 Entrem2t,: 
Vegetable marrow, a l'Espagnole. 
Spinach with cream. 

Blanc-manger. 
Florentines 

DINlID 1I0B 12 PBBBOlfB. ..4. fJ{/UIt. 

Julienne soup. 

Brill and shrimp sauce. 

Roast capon, a 1a fioanciere. 

[2 &1lJ1'.] 

[2 FilfJu.] 

Lobster patties. 

Oyster soup, a 1a PleB8Y. 

Trout, a I'aurore. 

[2Removu.] Necks of red deer,. la St. Andrew. 

4 Entree.: 
Grouse • 1a Richelieu. Ox-cheek brsized, a la Jardiniere. 
Queneiies of fowl, • 1a Toulouse. Timbale of raviolis, a 1a Romaine. 

Ducklings. 

Pancakes with apricot. 

Cucumbers, a ]a poulette. 
Artichokes, .]a proven9ale. 

8BooliD COURBB. 

[2 Road •• ] 

[2RemOllel. ] 

4 FAlrem2t.: 

Wheatears. 

Iced biscuits, in cases. 

Kirschenwuser jelly. 
Meringues with cream and strawberries. 

.I' 
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486 BILLS OF FARE 

DINNER FOR 12 PEB80N8. .A vgmt. 
Brunoise soup. [9 Soups.] Grouse soup, a l'E~ise. 

Crimped salmon, Dutch sauce. [2 FiII,a.] Matelotte of soles, a Ja Plessy. 

Tourte of Godiveau, a la Ciboulette. 

Capon, a Ja Chivry. [2Relllow,.] Breast of veal, a Ja Windsor. 

4 Entries: 
Croustade of bread, garnished with seol

lops of fat livers, a l'EpiClirienne. 
Chickens sautes with fine-herbs. 

Fillets of mutton larded, garnished with 
fried potatoes, JlOivrade sauce. 

Fillets of mbbits, a 1& D'Uxelles. 

Turkey-poults. 

Ratafia souffle. 

SECOND COURSE. 

[2 Roalt •. ] 

[2Btmoeu.] 

4 Entrem2t.: 

Lcveret. 

Rice croquettes. 

Broiled mushrooms. Eggs a la neige, flavoured with omnge-
Stewed-peas, a 1& Frangaise. flowers. 

Pears in tartlets (whole). 

DINNER FOR 12 PBBSON8. .A.ugwt. 

Consomme with Italian past.e. [2 SoupI.) Soup of gratinated crusts, a 1& Fer-
neuse. 

Fried fillets of trout. [2 Fishes.] Stewed CArp, B I' Anglaise. 

Oysters fried in batter. 

Roast neck of venison. [2 Removes. ] Chicken pie, a 1& Reine. 

4 Entries: 
Tendons of veal, a la Dauphine, with Brsized carbonnades of mutton, a la Ri-

stewed peas. chelieu. 
Fillets of fOwls with truffles, supreme Salmis of grouse, a l'ancienne. 

sauce. 

Runequill8. 

Macedoine of vegetabletl. 
Buesian salad. 

SBOOIfD Coua .. 

[2 B.",,,. ] 
[2JUmooa.] 

Guin~"'wU. 

Krapfen with aprioot. 

Conde eakes. 
Plum Charlotte. 
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FOR SEPTEMBER. 

DINNBB FOB 24 PBBSONB, RUSSIAN STYLE.. Stptern.ber. 
Macearom, Ii la St. Pierre. f3 9oupf.] Jardiniere clear soup. 

Turtle. 

Fillets of salmon, a la ravigotte. [3 Fishes.] Pike, a la Chambord. 
Turbot, lobster, sauce. 

Kromeskys of oysters. 

Ham wilh French-beans. [3Remollu. J Chickens, a ]a belle-vue. 
Haunch of veDlson. 

6 Entree.: 
2 Of mutton cutlets, Ii la soubise. 2 Of partridges with fine-herbs. 

2 or quenelles of fowl with essence. 

Quails. 

SECUND COURSE. 

[3 lUlUt •• ] 
Grouse. 

Capon. 

Fondu or PumetI8D. [3RenlDlla.] Brown-bread pudding. 
Iced cake, a la Stanley. 

8 Entrem2t. : 
2 Of Artiohokes, Ii ]a provengale. 2 Of Peaoh jellies. 
2 Of apricot tartlets. 2 Of RWlSian salads. 

DINNBB FOB 24 PBBsoNB, RUSSIAN STYLE. September. 
Soup, Ii la Colbert. f3 Soupr.) White pur~e of turnips. 

Giblet soup. 

Fillets of gurnets, a I'Italienne. [3 Firllu.] Fried soles. 
Crimped cOd with oyster sauce. 

Patties, a la Mehamel. 

487 

Boiled leg of mutton. [3.Rtmoww.] Black game, Ii la Norw~en. 
2 Roast geese, Ii I' Anglaise. 

6 Entrie,: 
2 Of sw~tbreads larded, with pur~e of 2 Of outlets of young partridges, a 1& 

endIVes. marechale. 
2 Of haricot of venison, Ii ]a Nivernaise. 

SECOND COI1RSE. 

Wheatears. [3 Rotut,.] Pigeons. 
Poulard. 

Parmesan fritters. [3.RemollU] Pancakes souffl&. 
Pudding, Ii la N essclrOdc. 

8 Ent:mn2,,: 
or French-beans sautes with butter. 
or scolloped lobsters au gratin. 

2 or pears with rice, i\ la Conde. 
2 or Vol'au'vents of green-gages. 
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488 BILLS OF FARE 

Dunro :fOR 16 PusoNB. St:ptemher. 

Vermicelli, a la royale. [2 Soup'.l Ox-tail soup. 

Cod, a la bechamel. [2 FiWI.) Broiled haddocks, Dutch sauce. 

Fowls and tongue with cauliflowers. [2.Remm7es.] Haunch of red dcer, Ii 1& Kinnaird 

6 Entriu: 
Fillets of groUle, breadcrumbed, a la Croustsde garnished with lamb's-braiDr, 

maitre d'hOtel. with matelotte sauce. 
Mutton patties, Ii la Windsor. Tourte of scollopB of lobsters, Ii la C&r-
Minced beef, Ii la Polonaise. dinal. 

Chickens sautb, Ii la Lyonnaise. 

Black-game. 

Sweet omlet. 

Tomatas au gratin. 
Fried artichokes. 
Lemon jelly, a la RU8IIe. 

SECOND COURSB. 

[2 Roast •. ] 

[2Remova.] 

6 Entrem2t. : 

Partridges. 

Chestnut pudding. 

Bavarian chocolate cream. 
D' Artois of apple marmelade. 
Petits choult, with almonda. 

DIlflI'BR :fOR 16 PusoNB. Septmdwr. 

Puree of endives, a la creme. [51 Soups.] Giblet soup, A l'Irelandaiae. 

Eels, a 1a tartare. [2 Fishu.] Salmon with lobster sauce. 

Veal and ham pie. [2.Remow •. ] Braized goose, Ii l'estouS'ade. 

6 Entrtu: 
Ox-piths in small cases, with fine-herbs. Partridges, a la ~ri~eux. 
Croustsdes, Ii la milanaise. Quenelles of whitmgs, with crayfish 
V ol'au'vent of lamb· ... feet, a la poulette. sauce. . 

Blanquette of fowl with mushroom .. 

Capon. 

SBCOND COURSE. 

[2 Roost •. ] LeYeret. 

Pd-paste ramequins. [2.Removu.] 

6 Entrem2t.: 
Spinach au jus. 
Yegnable marrow, a la bechamel. 
Charlotte of apricots. 

Tapioca pudding. 

N oyau jelly. 
Burnt almond cream. 
Cheese cakes. 
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POR OCTOBER. 489 

DIlfNER FOR 12 PBJISONS. Odober. 

Julienne. 

Cod's head, baked. 

Ham, with spinach. 

SuprAme of fowls, a la Talleyrand. 
Oyster patties, a la Sefton. 

[2 8oupI.] Mock turtle soup. 

[2 FWaes.] Fillets of soles, a la Dieppoise. 

[2Remtma.] Roast fillet of ve.al, a la maOOdoine. 

4 Entrkl: 
Mutton cutlets, a l'Indienne. 
Fillets of woodcock&, a I' Ancienne. 

Hare. 

SEOOND COURSB. 

[2.Rocu1 •• ] Pheasants. 

Brioche, with cheese. 

Mushrooms, a la Proven!1ale. 
8eolloped crayfish. 

[2Removu.] 

4 E"trem2t1: 

Souftl~ of chocolate. 

German apple tourte. 
Pine-apple jelly. 

DINNER I'OB 12 PusoNS. October. 

Pq.ree of spinach, a la Conti. 

Fried soles, shrimp sauce. 

Roast saddle of mutton. 

[2 Soups.] 

[2 Fillres. ] 

{2Re"",,,es. ] 

4 FIItru.: 

Soup, a la Paysanne. 

Crimped cod, Seville. 

Partridge pie, a I' Anglaise. 

Fillets ofteal, ala Provenj1&le. 8collopsof beefsautees1 with oyster sauce. 
Ballotines of legs of chickens, a la Croquettes of sweetbreads, a l'AUe-

Financiere. mande. 

Larks. 

Omlet, with Parmesan. 

Croutes, with mushroomll. 
Maccaroni, au gratin. 

SBCOND COURSB. 

[2 .Rocut •• ] 

[2RemOllU.] 

4 Entrem2t1: 

GrOll8C. 

Pancakes, with apricot. 

Damson cheese, a la Chantilly. 
Apple mosaic tartlets. 
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490 BILLS OF FARE 

DnrNBa poa 12 PusoN8. Ot:toiJeT. 

Con'SOmme, with riee. Brown puree of turnips. 

Brill, with lobster sauee. I. 2 FWteA.] Cod's SOJDlds, A Ia PlOvensale. 

Braized ribs of beef, Ii la mode. [2.Remo!re1.] Roast BUCking pig, al'AnIflaise. 

4 Entrur: 
Scollops of young rabbits in eases, with Salmis of partridges, with mushrooms. 

fine-herbs. Chickens, with :Lasagnes, a 11talienne. 
Fricandeau, with puree of endives. 

Poulnrd. 

Croquettes of chestnuts. 

SECOND COUlI8R. 

[2.Roa.t •• ] 

(2RemOl1el. ] 

4 Entrem2t.: 

Snipes. 

Pine-apple pudding. 

Brussels sprouts, dressed with butter. Puff paste royals. 
Scolloped muscles, au gratin. Apple charlotte . 

• DINNER poa 12 PERSONS. OctOOer. 

Consomme "ith Lasagnes. [2 &upa]. Calrs-tails soup, a la royale. 

Fried smelts, anchovy sauce. [2 Fishe •. ] Haddocks, egg sauee. 

Boiled leg of mutton, a I'Anglaise. [2Remove •• ] Braized pheasants, with cabbages. 

4 E,,'ree.: 
Kromeskys of oysters, a la Russe. 
Pork cutlets, a Ta sauce Robert. 

Boudins of rabbit, ala D'Artois. 
Chickeos sautes, a l'Algeriimne. 

SECOND COURSE. 

Hare. [2 Roaafl.] 

Spanish putt's. [2RemOVeA. ] 

4 EntreJRifl: 
Potatoes, a In Maitre d'hbtel. 
Tomataa, with fine-herbs, au gratin. 

Partridges. 

Apple pudding. 

Nougats of apricot. 
Coffee cream. 
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FOR OCTOBER. 491 

DUfNER POB 12 PBRSON8. October. 

Brilnoisesoup. [2 Soup'.] Hare soup, , la St. George. 

Fillets of whitmgs, ala royale. [2 Fi6At1.] Bakedgumets, with piquante BRuce. 

Capon, with rice. 

Balmis of woodcocks, Ii 1& minute. 
Polpettes of rabbit, a I'Italienne. 

[2RemOllU.] 

4 Enlru.: 

Roast haunch of mutton. 

Fillets of beef sautes in their glaze. 
Mincc and grill of fowl, a Ia bechamel 

B1roOND COURSE. 

Larks. 

Coburg cake. 

Spinach, au jus. 
Eggs brouiDb, with truffles. 

[2 Boas".] 

[2 Re71IovtI.] 

4 E7Itrmllt.: 

Pheasants. 

Iced pudding, a -Ia Duchess of 
Kent. 

Apples, lla Portll'guaise. 
Russian lemon jeny. 

DINNER POB 12 PBBSoN8. October. 

Flemish soup. [2 Soup..] Puree of pheasant, Ii Ia Conde. 

Slices of cod, broiled, a la Maitre [2 Filllu.] 
d'h6tel. 

Fillets of gumets, a I'Italienne. 

Chickens, a I'lvoire. [2RemOllU.] Haunch of roebuck, a I' Allemande. 

4 Entree.: 
Veal cutlets, breadcrombed, with puree Pactridaes, a la Brbiliimne. 

of spinach. QuenelTes of fowl, a la Marechale. 
Hariet\t of muUon, a Ia Nivemaise. 

Black game. 

Parmesan fritters. 

SV.COND COURSV.. 

[2Roaau.] 

L2Removu.] 

4 Entrmlet,: 

Golden plovers. 

Ginger pudding. 

Jerusalem artichokes, a 1& bechamel. Punch jelly. 
Portugal 81Iions, a l'Eepagnole. Genoese cakes, i la Chantilly. 

.I 
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BILLS OF FARE 

DINNBB POB 18 PBBsoNB. N~. 

Julienne. [2 SoupI.] Bisqueofsnipes, a la bonne-bouelw 

Crimped skate fried, with capers [2 FiUle •• ] Matelotte of carp and eels. 
sauce. 

Pheasants, ~ la Financiere. [2Remowa.] Braized rump of beef, l Ia FJa-
-- maude. 

6 Entree.: 
Pa~chaud of partridges, a la Chasseur. Blanquette of fowlz with trufHes. 
Chartreuse, ~ la Parisienne. Braized carbonnades of mutton, l .. 
Pork cutlets, ~ l'aurore. Bretonne. 

Fillets of grouse, with fumet sauce. 

SECOND COURSE. 

Capon. 

Cheese fondu. 

Maccaroni, ala Napolitaine. 
Turnips gl~s, with sugar. 
Orange jelly, a r Anglaise. 

[2 BoGIt •• ] 

[2Removt •. ] 

6 Entrem2t. : 

Teal. 

Apple fritten. 

RuPsian charlotte, a ]a ftIlilJe. 
Darioles, with ratafias. 
Bread-and· butter pastry. 

DINlfBB POB 18 PBBsoJf8. Novemher. 
Con80mm~ of pheasant, with [2 Soup'.] Cream ofpesrl barley, ala Victoria. 

quenelles. 
Spitchcocked eels. 

Roast haunch of mutton. 

[2 Fu"es.] Crimped haddocks, Dutch sauce. 

[2Remowa.] Black game, ~ la MontagDarde. 

6 Entree.: 
Pate-chaud of ox-palates, A 1'ltalienne. Quenelles of fowl, a la D'OnaJ. 
Chartreuse of tendons of veal, garnished Mutton cutlets, ~ la Provengale. 

with a jardiniere. Scollope of fowls, with truftlea. 
F'rit6t of chickens, with tomata sauce. 

Wild ducks. 

SECOND COUBBE. 

[2.Rotut •. ] Partridges. 

Krapfen. [2Removu.] Coft"ee 8Ouftl~. 

6 Entrem2ts: 
GrouJl of perigord truffles. 
Brocolil with Parmesan cheese. 
Pear WIth rice, ~ la Conde. 

Mirlitons, with apricot. 
Lemon jelly in quarten. 
Maraschino Bavarian cream. 
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FOR NOVEMBER. 493 

DINIIBB FOB 18 PBBSONB. N~. 

Maccaroni clear soup. [2 Soupl.] Puree of celery, a la creme. 

Fillets of perch, fried, Dutch sauce. [2 FilllU.] Carp, a la Chambord. 

Poulards, a la Perigueux. [2Bemovu.] Fillets of mutton, larded, with 
--- poivrade sauce. 

6 Emree.: 
Croustades of rice filled with puree of Fillets of rabbits, a la D'Uxelles, gar-

woodcocks. nished with soubise J>uree. 
Tourte of Godiveau, a la Financiere. Supreme of fowls, a l'ecarlate. 
Scollops of pheasant, A la Victoria. Mutton cutlets, with puree of potatoes. 

Larks. 

Custard fritters. 

Salsifis, with white sauce. 

SECOND COURSE. 

[2 RooII •• ] 

[2Rem-.] 

6 Entremlt.: 

Grouse. 

Mushrooms, with fine-herbs, au gratin. 
Cuiragao, Bavarian cream. 

Calf's-fcet jelly, with grapes. 
Timbale of ground rice. 
Pulf-paste walnuts. 

DINNER .oB 18 PBBSONB. NO'IJtf1Iher. 

Scotch broth. [2 S~.] Hare soup, a I'Anglaise. 

Fricd slices or cod, oyster sauce. [2 FilAe •. ] Baked pike, with Italian sauce. 

Roast fillet of beer, poivrade sauce. [2Rcmowa.] Braized goose, a la Flamande. 

6 Entr",: 
Boudinl! of partidge, a la Perigueux. Scollops of mutton, with oyster saucc. 
Pork cutlets, broiled, with tomata Auce. Widgeon. , I' Americaine. 
Curry of rabbits, a l'Indienne. Croustades of marrow, with fine-herbs. 

SECOND COURSE. 

Golden plovers. 

Ramequins. 

Braizcd celcry, iI l'Espagnoll'. 
Scolloped muscles. 
Noyau jelly. 

[2 Blills/s.l Pheasants. 

[2RenIut'ts.] Iced pudding, A la Parillicllne. 

6 Elitremets: 
Pille-apple cheese, ilia Chantilly. 
M~ccl.lloa\'cs. 
Apples and rice, with apricot. 

, 
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494 BILLS OF FARE 

DuniD POB 8 Pnsoxe. N~. 

Soup, a la PaYsaI1De. 

Turbot, lobeter sauce. [2 Firhu.] Salmon cutlets, a la MaioteDca. 

[2Remoeea.] Lark pudding, a" Mekon JrJow-
-- bray. 

Rissole&, a la Milanaise. 

Roast leg of mutton. 

2 Entrlu: 
Pigs feet, a la Ste. M~n~hould. Chickens sau~, with fine-herb.. 

SECOND CO·UIIIIE. 

Fried potatoes. [2 Roaata.] 

Apricot soulBti, to remove the 1'088t. 

4 Enlre",Us: 

Pheasant. 

CroU&e!I with trulBes, a la PiedDlootaise. Pudding, a la Vitmnoise. 
German salad. Almond cakes, it la creme. 

Dunnm POB 8 PBBSON8. NOW'11Ikr. 

Purtie of rabbits, a la Chantilly. 

Broiled herrings, mustard sauce. [2 Firhu.] Scollop8 of cod, a la Hollandaise. 

Capon, with nouilles. [2RemOl7eS.] Braized neck of mutton larded, a 
--- la Soubise. 

Calf's brains, fried in batter. 

2 Enlreu: 
Kidneys breadcrumbed, a la Maitre Cutlets ofpartidges, a l'A1gerienne. 

d'h6teI. 

Maccaroni, au gratin. 

SECOND COURSE. 

[2 Roaal •. ] Wild.ducb. 

Orange frtters, to ;emove the roast. 

4 Enlrt",tl.: 
Celery, a 1& Villeroi. 
Poached eggs, on anchovy tout. 

Pear cheese, a la creme. 
Love's wells, gtU'nished with pre.en-e. 
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FOR NOVEMBER. 495 

Dnnnm FOR 8 PBB80lfB. N&WfI1Iher. 

Pearl barley soup, a 1& Princesse. 

Salmon, a la tartare. [2 Fillies.] Paupiettes of fillets of soles, a la 
--- ravigotte. 

Roast neck of venison. [2 Remoues.] Calrs-head, a l'Anglaise. 

Black puddings. 

2 Enlra.: 
Boudins of pheattant, a 1& Dauphine, FriC88~e of chickens, a 1& Romaine. 

with Soubise sauce. 

Scolloped oystera. 
• SBCOND COVBSE. 

1[2 Roo.t •• ] Woodcocks. 

Iccd rice pudding, a 1& Cintra, to remove the roast. 

4 EntreTR2t.: 
Eggs, a I'Aurorc. 
Spinach, with cream. 

Apple cheese, with custard. 
Harry the Fourth's shoe-strings. 

DINNER FOR 8 PBBi!ONS. N ovemher. 

Mulligatawney soup. 

Fillets of haddock, B 1& royale. [2 Fishel.] 

Boiled turkey, with oyster sauce. [2RemotlU.] 

Croquettes of ox-palates. 

2 Entree,: 

Cod, a la creme. 

Roast sucking pig. 

Crepinettes of partridges, a III D'Estaing. Fricandcau, with puree of tomatas. 

Italian salad. 

SBCOND COUBSE. 

[2 Boast,.] 

Iced biscuits, in small cases. 

4 Entrem2t,: 

Hare. 

Brussels sprouts sautes, a III maitre Potatocs, a la Hollandaisc. 
d'hotel. Orange pudding. 

Meringues, a la creme. 
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496 BILLS OF FARE 

DINNBB FOB 8 PBB80N8. November. 

Cream of rice, a 1a Chasseur. 

Fried amelte. [2 FiIIIa.] Lampreys, a la Foley. 

Goose, a la dauphinoise. [2 Removea. ] Filleta of red deer, a 1 .. royale. 

Patties, au jus. 

2 Entree.: 
Shepp's tongues, a l'~carlate, with spi

nach. 
Pigeon's, a la Duchesse. 

Pheasant. 

SBCOND COURSB. 

[2 Road,.] Snipes. 

Pear fritters, to remove the roast. 

4 Entrem21.: 
Salsifis fried in batter. 
Eggs, a la tripe. 

DIlfNBB. FOB 8 PBB80NB. 

Rice uke, with almonda. 
Vol-au-vent of apricob. 

N 0'IJeffIher. 

Pur~ of lentilles, a la soubise. 

Fried Boles. Tench, a 1a Hollandaise. 

Ham, with spinach. Roast turkey, a r Anglaise. 

Bouchees oflarks, a la Pompadour. 

2 Entries: 
Filleta of partridges, a la Plessy. Scollops of mutton sau~ with olives. 

Russian salad. 

SBCOND COURSB. 

[2 Roam.] Widgeon. 

Vol-au-vent of daulI;ollll, with iced cream,. to remove the lOlI8t. 

Eggs, a la Dauphine 
Eudives, with cream. 

·1 Entremll. : 
Pomegranate jelly. 
1\1 aeearoni cake. 
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FOR DECEMBER. 497 

DINNER FOB 14 PBBsoX8. Decemkr. 

Julienne. [2 &up •. ] Pur.1cofrabbits,a Ia maitred'bOteI. 

Crimped slices of pike, Dutch sauce. [2 Fillle •• ] Broiled turbot, a Ia proven~e. 

Turkey, with celery sauce. [2.Remouu.] Haunch of roebuck, a la Marie 
--- Stuart. 

Oyster patties, a Ia Sefton. 

4 Entri#: 
Mutton cutlets, a Ia Rnase. FricassOO of chickens, a Ia Dauphine. 
Partridgt!s, ala pi!rigueux. Noix of Veal, a la Macedoine. 

Phell3&Jlts. 
SECOND COURSB. 

[2 Boa.t •. ] Snipes. 

Ratifia soufflee. [2 .Re1llOllel. ] 

6 Entre",it.: 

Chestnut Pudding. 

BeakaIe, with ~hite sauce. 
Group of large truffles. 
Orange jelly, n Ia Fran~ise. 

Vanilla Bavarian cream. 
MlllefeuiIle cake, a Ia Chantilly. 
Apricots, a Ia Conde (preserved). 

DINNER FOB 14 PBBsoN8. December. 

Consomme of game, with Iasagnes. [2 &upI.] ~uree of lentils, a 1& brunoise. 

John Dory, with lobster sauce. [2 FiaAe •. ] Whitings, with fine herbs. 

Ham, with Bruasels sprouts. [2.Remouu.] Roaste tq.rkey, ala chipolata. 

White puddings, a 1& Royale. 

4 Entr~e,: 
Vea cutlets, a la Ziugara. Fillets of grouse, a Ia Dauphine, with 
Timl le of raviolis, a Ia Na,POlitane. piquant sauce. 

Civet of hare, with mushrooms. 

SECOND CoURSB. 

Wild ducks. [2 Rotub.] 

Iced puddiDg, a la Kinnaird. [2 Remouu.] 

6 Entrem2t.: 

Partridges. 

Mince pies. 

Jerusn1- ru artichokes, a l'espagnole. Lemon jelly, a la Frantyaise. 
Croqu .. tt"s of potatoes. Cherry tartlets. 
Pis~cl cream. Tourtc of frangipane. 

It It 
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498 BILLS OF FARE 

DINNER I'OR 14 PBB80N8. Decemher. 
Brfmoise ~oup. [2 &ups ] Puree of grouse, a Js Conde. 

Baked pike, with piquant sauce. [2 Fillies.] Whitings, i\ la maitre d'hotcI. 

Capon, a la perigueux. [2 RemOlleB.] Roasted Ham, a la St. James. 

Rissoles of calf's brains. 

4 Entrea: 
Cutlets of partridges, a la Mar~ehale, Scollops of fat livers, with fine-herbs. 

with an essenee of garlic. Boudins of fowl, a la D'Orsay. 
Mutton cutlets, with puree of endives. 

Pheasants 

Arrow-root, Souffle. 

Potatoes, au gratin. 
Croutes, with mushrooms. 
Calf's feet jelly, with grapes. 

SECOND COURSE. 

[2 Roosts.] 

[2 RemollCs. ] 

6 Elltremell: 

Widgeon. 

French gaWfres. 

Bavarian T1l3pbcrry cream (preS<'rt'ctl). 
Timbale of Nouillcs, with vanilla. 
Florentines, with green-gage jam. 

DINNER FOR 14 PEB80NS. December. 
Maccaroni, a la Royale. 

Fried fillets of gumets, shrimp 
sauce. 

[2 Soups.] Soup of tendons of veal, A 1& 
diniere. 

[2 Fukes.] Soles in matelotte Normande. 

Roast pheasants, a l'Italienne. [2 Remolle •• ] Mutton pie, a I' Anglaise. 

Museles, fried in hatter. 

4 Entrea: 
Tendons of veal, a la Villeroi, with a Salmis of wild fowl, Ii la Proven~.ale. 

Nivernaise ragout. Fillets of beef sautes, with an essence 
Supreme of fowls, a l'eearlate, with & of anehovies. 

puree of truffles. 

Hare. 

SECOND COURSE. 

[2 Rotul •. ] 

Souffles of vanilla, in small cases. [2RemOlle'.] 

6 Entrem2t.: 
Spinach, au jus. 
Fried fOtatoes. 
Queen s cakcs, with apricot. 

Partridges. 

Ginger pudding. 

Pine-apple jeUy. 
F1an of pears. 
Polish puff-paste cakes. 
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FOR DECEMBER. 

DUUlo FOB 6 PBBSON8. December. 

Vermicelli clcar soup. 

1 FilA. 
Brill, with shrimp sauce. 

499 

Capon, with brocoli. [2 Re/l101lel.] Roast fillet oC beef, poivrade sauce. 

2 EnM.ea: 
Puree oC pheasant, with poached eggs. Scollops of sweetbreads, with soubise 

sauce. 

SECOND COURSI':. 

Roast partridges. 

3 Entrem21.: 
Omlet, with fine-herbs. Lemon pudding. 

Blanc-manger in gllllJ8cs. 

Dnulo FOB 6 PBBBON8. December. 

Puree of peas, a l'Anglaise. 

1 FilA. 
Cod, a la creme au gratin. 

Roast pheasant, ala ph'igueux. [2RemotJel.] Boiled leg of pork, a l'Anglaise. 

2 Enlru.: 
Blanqucttc of fowl, garnished with po- Scollops of beef, with oysten. 

tato croquettes. 

SscoND COURSII. 

Roast snipes. 

3 Enlrem2t,: 
Spinach, with PQ&Ched eggs. Plum pudding. 

Aimond cakes, a la Chantilly. 
K K 2 
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00 IL S F BE FO DEE. 

-B8(. s. ~ .. aht •• 

ur of di s, a CJ me r~ red 

1 ish 
Fillets of whitings, a la Provencale. 

8111pe pudding, Ii In d'Orsay. [2 Removu.] Braized pheasant, with celery~. 

CI ke a Ta PJe 

2 Entrtu: 

S ON CO E 

Roast wild duck. 

3 Entremit.: 
pri 0 et. A Ie Jar tte. 

Brussels sprouts, with butter. 

DI Ell OR 6 

/ISO me wit 0 es. 

1 ;'h 

Smelts, au gratin. 

rloast saddle of mutton. [2.Removu.] Partridges, ala 8Ouhise. 

2 Enlrtu: 
un of bbi a ndi ne x- I, a J di re 

SECOND COURSE 

&ast larks. 

3 Entrernit.: 
P to< 80(-ee- M ce es. 

Orange jelly, a I' Anglaise. 

)Igil db' J\ J" L 
( 



IN DE X. 

• •• 'fhe number refers to the Article, uoleu otherwise expreued. 

Albert lanee, 46. 
Allemande lauee, 1. 
Almond enkes, 1297. 

.. gauft'ree, 1284. 

.. pute, 1258. 

.. another method. 1259. 
Americen yams, a Ia Franf8iae, 1187. 
Auchovies, elllenee of, 176. 
AnclloyY IIUIdwichee, 1213. 

" lanee, 72. 
Apple fritters, 1332. 

" pudding, 1402. 
" tart with quince, 1329. 
" tartlet., 132"J. 
" another method, 1323. 

Apples and riee, omamented, 1351. 
" plain, 1352. 
'J a Ia Portuguaise. 1354. 
.. .. another method, 1355. 
.. in the fonn of a porcupiue, 135·'" 
.. Parisian turnover of, 1305. 

Apricot Bavarian cream, 1.&33. 
.. cheese, a Ia Chantilly. 1443. 
.. nougat., 1310. 
" lOuftI~, 1378. 

Apricot., German tourte of, J 304. 
Aromatic MUce, 34. 

.. spicea for -.oning. 1250. 
Artichoke-bottoms, garnish of. 153. 
Artichoke., puree of. 117. 

" with butter lauee. 1165. 
" a Ia Barigoule. 1166. 
.. a l'Italienne, 168. 
.. J eruaalem, witb white lauce 1183-
.. .. a l' I talienne, 1184. 
" a Ia Lyonnaise, 1167. 
" .. pu~ of. 126. 

AsparagUlt·beads, garnish of 147. 
.. peas, a Ia creme, 1170. 
.. "garnish of, 148. 
.. puree of. 118. 
.. with white lauee, 1169. 

Aspic oHow), a Ia Reine, 1229. 
Aspic jelly. elllence of. J 72. 

.. or savoury jelly, 1218. 
Atelet Bauce, 36. 
Aurora IJRIICe, 41. 

Bah&, Por oliah-enke, 1270. 

Ballotinea of legs of fowls, a Ia Jardiniere 
1012. .. a Ia Financiere, 
1011. 

" with endive. stewed-
peas, &e., 1011. 

Banch, or Polish IOUp, 380. 
B~cllamel lauee, 5. 

" cream. sauee. 6. 
Beef, braised roll ~ a l'Allemande, 542. 

" "a Ia Claremont, 545. 
.. .. a Ia Dauphinoise, 549. 
" "a Ia F1amande. 539. 
" "a Ia M ilanaise. 547. 
" .. a Ia D'Orleans, 546. 
.. "a Ia Polonaise, Soil. 
" "a Ia Richelieu, 548. 
" .. a Ia Royale, 543. 
" "a la Windsor. 544. 
" .. garnished, 550. 
" braised rump of. 551. 
,. " a l'AlIemonde. 556. 
.. .. a Ia printaniere. 540. 
" boiled brisket of. a l'Anglaise. 564. 
.. .. a I'<earlate. 565. 
" stewed bri.bt of. a 10 Flamande. 566. 
" edgebone of. a l'Anglaiae, 567. 
.. fillet of, a la Jardiniere. 554. 
" .. a Ia Maeedoine, 553. 
" ala Milanaise, 558. 
" Of a Ia NapolitaiJ .... 552. 
.. dressed roebuck-fashion, 555. 
.. •• with Madeira lOuee, 557. 
" bmized fillet of, a Ia Nivernaiae, 560 
to .. a la Royale, 561. 
.. fillets of, drened plain. 563. 
" fillets or acollops of, in their own 

.. " .. .. 
" .. 

" 

glaze, 808. 
with oysters or 
muacles, 808. 

with olives, truffle., 
or gherkins, 808. 

with puree. of ve
getables, 808. 

with vegetable gar
nishes, 808, 

" IOBIt fillet of. a l'Anglaise. 559. 
to a Ia Pariaienne, 562. 
.. " a Ia Provenr;ale, 563. 
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502 INDEX. 

Beef, .tewed rib. o~ a Ia Chaueur, 570. 
" braized ribe of, a Ia Piedmontaiae, 571. 
" email rib. of, a Ia Mode. 572. 
.. .. .. a Ia Bourgeoise, 573. 
" rib. of, with Madeira &auce, 574. 
" " a Ia Baden, 575. 
.. boiled ronnd o~ a l'Anglaiae, 568. 
"" " a Ia Chaueur, 569. 
.. entreel o~ p. 244. 
.. minced, with poached eggs, 809. 
"" ala Portagua.iae, 810. 
.. haehed, plain, 811. 
" .. and broiled bone., 812. 
.. .lic:es of bmized, a Ia Claremont, 813. 
" .. with &harp &aUee, 813. 
,. .. with maccaroni, 813. 

.. with puree. of vegeta-
ble., 813. 

Beefsteak a Ia Franqaile, 806. 
.. plain, 805. 
t, with anchovy butter, 807. 
.. with Indian picklea, &c., 807. 

Beef·tea, 226. 
Beurre-noir, or black-hutter aharp-&auce, 93. 
Bigarade &aUee, 33. 
BilCllita, g~., in email caaea, 1347. 
Black-pudding .. a Ia Franqaiae, 955. 

" a l'Anglaiae. 956. 
Black currant jelly &aUet! for venison, 66. 
Dlack-game. a Ia Financiere, 751. 

" a Ia I talienne, 748. 
,. ala Montagnarde, 747. 
" alaN orwegienne. 751. 
" a Ia PaYI8DIle. 750. 
" ala Perigueux, 751. 
" ala Soubiae, 751. 
" a Ia Suedoiee, 749. 
.. with a p~e of celery, 751. 

Blanc, or white braiae, for calr. head., 23G. 
Dlanquette of lamb,' sweetbread., 935. 

.. of rabbita, a l'~carlate, 1061. 

.. of stnrgeon, 11) 8. 
" of veal, with mnehroom., 895. 

Blond de YeaU. or veal gravy. 222. 
Boor'~head &auce, 103. 

" another method, 104. 
,. with aepic jelly, 1236. 

Boiled marinade, 234. 
Bord"Jaiae &auce, 57. 
Border of potato-paete, garniehed with ecol1op 

of larke, 1782. 

" 
" 

" 

" .. 

" 

with !ambe'-feet, a Ia 
Paeealine, 783. 

with lCollop8 of Oll:

palate., a 1'Indienne, 
784. 

with ICOlloploCaheeps'
tongne., 785. 

" " with caWs-brain., a Ia 
ravigotte. 786. 

Borden of potato-paete, for entree., &c. 
1782. 

Doucheea of fowl, a 1a Pompadour, 1010. 
Doudina of partridge., ala D'Onay, 1092. 

.. .. ala Printaniere, 1093. 
It of fowl_, a Ia D'Artoi., 1007. 

Boudin. of fowl .. a Ia P&igueu. 1005. 
" "a Ia Reine, 2009. 
" "a Ia Richelien, 1094-
.. "a Ia Sefton, 1006_ 
.. ., ala Soubiae, 1008. 

Bouillabaiese, or Provenqale 1OUp, 379. 
Bourguignotte &auee, 28. 
Braize for general purpoaes, 230. 
Brawn &auce, 105. 
Bread-panada for quene11e .. 240. 
Bread &aUee, 80. 

.. fried, &aUee, 81. 
Britonne &aUee, 27. 
Brill, method of dreiling, 410. 
Brioche-Paete. 1269. 
Brocoli, garniah of, 155. 
Broth, cray-fish, for purifying the bleed, 

227. 
" Mucilaginona, for ~ ill deIicaIe 

health, ~9. 
.. mutton, plaIn, 225. 
.. pectoral chicken, 224. 
" plain chicken, 223. 
.. enai1, for inveterate cough., 2"18. 

Broth., medicinal, for invalidl, 2'23. 
Brown Italian lRuce, 12. 

.. gravy, for rout veal. 82. 
BruueIa-aprouta, garnieh 04 ] 56. 

" for a 2nd-c:oune diah, lJ!t!. 
" bileo\tea, Ill" ruIka, 1280. 

Bubble-and·squeak, 8] "
Dutter, Anchovy. 179. 

" Cray-fiah, ]84. 
" Epicurean, for the table, 186. 
" Oreen-ravigotte,] 85. 
.. Lobeter,] 82-
" Montpellier, 183. 
.. Proveuqa!e, ]81. 
.. Ravigotte, 180. 
.. BRuce, 70. 
" for aepamgua, &c. 71. 

Cabbage., garnish of braized, 162-
" " ateweel red, 163. 

Cabinet pudding, 1394. 
Cake, Compiegne, 1271. 

" Parisian, 127 3. 
" plain _d, 1279. 
.. plum, or wedding, ]277. 
" pound, 1281. 
" Savoy, ]275. 
" Victoria, 1274. 

Calf'~bmin •• with matelotte.nee, 921. 
.. with Nutbrown butter, 922-
.. fried, a la Pro'feD!jale, 923. 
" ICOlloped. 924. 

Calf'1HlIIr8, a Ia Tortue, 915. 
" fried, with Tomata auee, &c., 

916. 
Ca\f's·feet, a Ia Pucallne, 9]7. 

" fried, with Italian -nee, 918. 
Calf'~ head, a l'Anglaiae. 624. 

" ala Beauvaux, 627. 
" a Ia Financiere. .626. 
ft a Ia Marigny, 629. 
.. a ]a Tortui 628. 
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INDEX. 503 

Calra-head, plain. wilh piquante lanee, 625. 
Calf'a-liver, bmised, with vegetable .. 919. 

.. fried. wid. fine-herbs lauce, 9~0. 
Calt~8-udder, prep_ of. for foreeml·nt .. 2~2. 
Cambridge lIluce, 94. 
Caper IaUce, for fish, 90. 

n for boiled muUon. 91. 
Capilotade ofehickens,a I'halienne, 986. 
Capon, .tuffed with trullles, a la Perigord, 

666. 
.. a I' Anglaise, 669. 
" a la Chipolata, 668. 
.. a l'Eatmgon, 675. 
.. ala Oodard, 667. 
.. a l'lvom,. 673-
.. a la Jardiniere, 670. 
.. wilh Maecaroni, 678. 
.. a la Macedoine, 671. 
.. a la Milanaiae, 677. 
.. with nowlle., 679. 
tt a la Prinlaniere, 672. 
.. with rice, 676. 
.. au gro. sel. 674. 

Cardinal sauce, 48. 
Carp, a l'Allemande. 517. 

.. II la Bourguignotte, 514. 
" II In Chambord. .; 12. 
.. a In Perigueux, 5 IS. 
.. II la Proven gale, 516. 
" a la Royale, 513. 
.. fried, II la Veaitienne, .; 18. 
to a.nal), fried, ';20. 
" stewed, a I·Anltlai ..... 519. 

CIUTUts, young, a l'AlIemandc, 11 iO. 

.. 
" . , 
" 
" 

a la Suedoiae, for garnishing removes, 
749. 

garnish oc. in oli ve .. &e., 135. 
young, garnish of, 134. 

,. a la Flmnande, 142. 
puree oc. for cutlets, &e, I 08. 
and turnips, garnish of, a la Nivemaiae 

137. 
Casserole, or border of rice, 777. 
Cn_role of rice, a la Polonaise, 778. 

" Reine, 779. 
.. garnished with a puree of 

.. 
" 
" 
" 

game, 780. 
garnished with winga of 

fowle, 781. 
with fricaaace of chickens, 

poge 230. 
with blanquette of 8weet

breada, page 230. 
with acollops of game, page 

230. 
Cauliflowen., puree of, for cutlets, &c., Ill. 

to garuiah of, for entrees, &e., 155. 
.. with white sauce, 11 58. 
.. with Parmesan, au gralin, 1159. 

Celery. puree oc. garnishing entree., 110. 
.. garniah oc. a la creme, 1-&0. 
.. .. a l'ElpRgDole, 141. 
" braized, a 1'l'spogDole, 1151. 
.. " a la Ville",i, 1152. 

Char, a la o..aufort, 496. 
" a la Oonoise, 493. 

Char, a la HolIandaise, 495. 
,. iu Matelotte, 494. 

Chartreuse a Ia Belle-vue, 791. 
.. a Ia Canlinal, 792. 
.. a Ia Pariaienne, 790. 
.. of vegetables, garnished with par-

.. ., 

.. .. 

.. " .. " .. .. 

tridge .. 787. 
garnished with quails, 

788. 
with tendons of nal, 

789. 
with _lIops of phea

aant, 789. 
with blanquette of 

fowl. 789. 
wilh lambs' aweet

breads, 789. 
Cherry-bread, 1386. 
Cherry IaUce, 62. 

" a la Vicwria, 64. 
Cherry tnrtleta. 1324. 
Cheese·cake .. 1300. 
Cheese, apricot, II Ia Chantilly, 1443. 

" green·gage, &eo 1-&43. 
Chestnul pndding, 1395. 
Chestnuts, puree of, for cutlet .. &e •• 115. 

" garnish oc. for II rout turkey. 
157. 

Che,.reuil sauce, for roeback, 69. 
Chickens, a l'Africaine, 692. 

" a Ia Algerienue, 981. 
.. a la Allemande, 690. 
n a la Cardinal, 689. 

.. .. .. 
,. 

" .. 
" .. .. .. 
" 
" .. 
" 

" 
" .. 
" 
" . , .. 

II la Chivry, 687. 
a la Daaphine, 684. 
a Ia Diable, 979. 
a la Eopagnole, 694 • 
a 'Ia Florentine, 688. 911"2. 
ft la Indicnne, 691 • 
a la ltalienne. 681. 
a Ia I.yonnaiae, 978. 
ft laMilanaiae, 686. 
a la Montmorency, 685. 
a la Provengale, 977 • 
a Ia Reine, 680. 
a Ia Tartare, a la 980 
a la Turque, 693 • 
ala V .. nitienne, 683 • 
with Tomata sauce, 682. 
fricnaRe of, with mashrooms, &c. 

.. .. 
968. 

ft la St. Lambert, 969. 
a la Dauphine, 970 • 
a la Financiere, 911. 

.. a la Chevaliere, 972. 

.. a la Romaine, 973. 
(cu l up in small jointa), ft la Marengo 

974. 
with oysten, &C., 975. 
with truffles, &e. 976 • 
fritot oc. 985. 
a m T oacane, 987, 
marinade of, fried in batter, 988. 
lNalad, 122.~ • 
a \a Belle-vue (cold entree), 

1237. 
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504 INDEX. 

Civet of hare, 1070. 
.. roebuck, 967. 
.. TenDon. 960. 

Claremont IIIII1ce, 58. 
Clarification of c:alf'1 feet jeDy, 1 "08. 
Cocklea, acolloped, 538. 
Cod-filh, filletl of, a l'Indienne, "46. 

" mcea of, a Ia Seville. ""5. 
.. ICOlloptl of, a Ia Bechamel, "SO. 
.. and oyllter lauce, 4" I. 
t> ltutred and baked, 442. 
.. a Ia creme, au gratin, "43. 
,., crimped alice. of, and oyater aauce, 

"44. .. .. a Ia H ollandaiae, 

"'7. .. .. a Ia Colbert, 448. 
., " 

a Ia Maitre d'hlltel, 
451. 

" " in matelotte Nor
mande, 449. 

. Cod'l-head, baked, "52. 
Cod'l-aounda, and egg lauce, 461. 

" a Ia Gaaconne, 463. 
" a la Ravigotte, 462. 
" a Ia Royale, 464. 

Cold marinade for pickling roebuck, &c., 235. 
Cold poivracle lauce, 102. 
Common stock, for general purpoaea, 1. 

.. gravy. for routs, &C •• 221. 
CODlOmme lor preparing IOUptI in general, 

213. .. 
" 
,. 
.. 

of fowls, for IOUps, &c., 21 , • 
of pheBIBDtI or partridge. (brown). 

215. .. (white). 
218. 

oflowla (white) for working lauee., 
217. 

.. of rabbitl (brown), 216. 
ConMs, 1307. 
Cray-fiah .. uce, 5". 
Crayfish, ICOlloped, 538. 
C_, Apricot, 1433. 

" BJano.manger, 1430. 
.. Caramel, or burnt, 1436. 
" Celeatina strawberry, 1441. 
" Chocolate, 1435. 
" Coffee, 1434. 
" Cuira1lRO,1431. 
.. Currant and raspberry tranaparent, 

1442. 
" Italian, 1439. 
" Maruchino Ba"lllrian, 1431. 
,. Noyau (pink or white), 1"31. 
" Orange-flower, 1437. 
" Piltachio-kcmel., 1438. 
" RUllian Charlotte, 1440. 
.. Strawberry BaYBriaD, 1432. 

Cream laUce, for rout necks of Teal, 83. 
.. for aa1t fiah, 92. 

Croquante of orangea. 13511. 
" offreah walnutl. 1359. 
" of ratafiaa, a Ia Chantilly, 1360. 

Croquettea oUowl and muahrooma, 1020. 
.. of veal, 896. 

Crouatade of bread, gamilhed with calf ... taiIa 
a ~ JIOulette, 794. 

.. gamiUled with lambe'-braina, 795-
" with acolloptl of fat liven, a l'Epi-

curienne. 796. 
.. with quaila, a Ia Bourgaignot&e, 

797. .. cue., lor pattiea, 1265. 
Cucumbers, puree of, 12f. 

.. acoilopi of, lor ~i.biDg, 138 
" garniah of, fim:i., 139. 
.. ala poulette, 1181. 
" a I'Espagnole, 1182. 

Cnpid, or 10Tel' wella. 1315. 
Curry .. uee (plain), 87 • 

It of ehiekens, a I'Indienne, 983. 
Cygnetl, page 202-

Dampfnude1n, or German dumpling., 1390. 
Dariole., 1306. 
Dame of Salmon, with Montpellier butter. 

1223. 
D'.Artoia, of apricot-jam, 1309. 
Dueh_loavea, 1292. 
Duek., for removea, 703. 

" a Ia Macedoiruo, 703. 
" braiaed, with turnips, 704. 
" " with IteWed peal, 706. 
.. .. a Ia proTengale, 706. 
.. .. a Ia Jardiniere, 706. 
.. "a Ia Nivernaiee,706. 
" .. with olive., 706. 
.. II with sauerkraut, 706. 
.. ., for entreea, 1035. 

Ducklinga, a Ia Rouennaiae. 1035. 
.. IteWed with olivea, 1036. 
.. with atewed pea, 1037. 
" filletl of, a Ia Bigarade, 1038, 
.. .. Mu~doine, 1039. 
.. with truftles and mushroom&, 1040. 

Dntch IaUce, 42. 
II plain, 79. 

D'Uxellea sauce, 16. 

Ee!J. apitcbcocked, 50 I. 
.. plain broiled, 502. 
" stewed, a l'Anglaiae, 503. 

matelotte of, a Ia Bonlelaiae, 504. 
.. .. a Ia Genoiae, 506. 
.. .. a Ia Pariaienne, 505-
.. & la Dauphinoiee, 507. 
.. a l'lndienne, 511. 
.. & la Poulette, 5 I O. 
.. a 1& Tartare, 509. 
.. & Ia Vl-nitienne, 508. 

Eggs, a Ia tripe, 1193. 
.. au gratlO. 119". 
" brouilles, witb truftlea, 1195. 
.. poached, with aneboyy tout, 1200. 
.. .. with ham, 1201. 
.. & I'Aurore. 1203. 
" a Ia Daupbine, 1202. 
II a Ia Sui_, 1205. 
" with nutbrown butter, 1204. 

Egg laUce, 114. 
.. another method, 85. 
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Endive, puree of, for fricandeaux, lice. 114. 
Endive, 8 Ia crime, 1157. 
Entrees of fiBh, 1112. 
Enkft, of boudins of lobeter, 8 Ia Cardinal, 

1112. .. of quenelles of lobeter, 8 Ia Vertpre, 
1113. 

.. of boudins of whitings, a Ia Supreme, 
llU. 

" of quenelles of whitings, a 18 Prince&&e, 
1115-

" of boudins of aa1mon, a 1'1 talienne, 
1116. 

" of quenelles of aa1mon, a 18 Ravigotte, 
1117. 

.. of blanqnette ofaturgeon, 1118. 
" of acollopa of sturgeon, with fine-herbs, 

1119. 
" of eutleta of sturgeon, 8 Ia Bomguig-

notte, 1120. 
.. of dolphinB of whitings, a Ia Paris-

ienne, 1133. 
.. of fillets of aa1mon 8 l'Aurore, 1121. .. 
" .. .. .. 
" 
" 
" .. 
" 

.. a Ia Maintenon, 1123 • 
" a Ia Parisienne, 1122-
" of turbot, 1124 • 
" of gurnet, 1125 • 
" of 801es, 8 Ia Dieppoise, 

1126. 

" .. 
.. 
" 

8 Ia Holly, 1130. 
8 Ia Maitre d'hotel, 

1127. 
a Ia Proven gale, 

1129. 
a Ia Royale, 1131 • 
8 Ia V eni tiennc, 

1128. 
" of paupiettes of 801es, 8 Ia Cardinal, 

1132_ 
" of filleta of whitings, p. 343. 

" " of trout, a Ia Chevaliere, 
11M. 

" "of mackerel, 1137. 
" "of perch, p. M 3. 

Epigramme of filleta of trout, 113.5. 
Espagnole, or brown aauce, 3. 
Euence of anchovies, for broiled steaks, 176. 

" aapio-jelly, 172. 
" fine-herbs, for broiled meats. &C. 

170. .. game. for broiled partridges, &C • 
174. -

" garlic, for broiled fowls, lice., 175. 
" mushrooms, 169. 
" onionl, for broiled pork, 179. 
.. orange-zeste, for wild fowl, 171. 
.. IIIIge and onions, for geese, 178. 
.. Ihalot&, 167. 
.. truffies, 168. 
.. woodcocks, 173. 

Extract of hare or rabbit, 220. 
.. larka or quails, 219. 

Fanchonnettes, 1299. 
Farce, for preserving game in, 249. 

.. of fat-Ii vera, for gratins, 250. 

Fennel lauce, 75. 
Filleta of fowls. for entrees, 989. 

" a l'EcnrIate, 989. 
.. supreme of, a Ia Toulouse, 

990. 

" 
" 

., 
" 

with truffies, 991. 
8 Ia Pariaienne, 

992. .. with cucumbers, a Ia Belle-
vue, 993. 

.. ala Financiere, 999. 

.. a l'Indienne, 995. 

.. a la Marechale, 996. 

.. a Ia Ptrigord, 994. 

.. 8 Ia Royale, 998. 

.. ala D'Uxelles, 1000. 
" 8 Ia Val~ngay 997. 

FinlfCr, or Naples biacuits, 1276. 
Finnnciere IDUce, 8. 
Fine-herbs uuce, 14. 
Flan of peacbes, 1356. 
Flemish gauffres, 1282. 

.. &IIuce, 89. 
Florentines, 1314. 
1i'loundera, fiUets of, 1136. 
Forcemeat of liver and bam, 248. 
French-beans, puree of, cutlet&, &cc., 125. 

" gnrnish of, 152 • 
.. 8 la maitre d ·hotel, 1171. 
" with fine-herbs, 1172. 

French gauffres, 1283. 
Fricaui:e ofchickeua, with aspicjeUy, 1219. 
Fruit tarts in general, 1331. 
Frying-butter, for fillets offish, &c., 232. 

.. for fruit-fritters, 233. 

Galnoline of poulard, witb RBpic jelly, 1235. 
Garlic, garnisb of cloves of, for entrees of game, 

&C .. 159. 
Gasconne, sauce, 8 In, 68. 
Genoese cakes, 1288. 

" "witb almonds, 1289. 
Gt noise sauce, SO. 
German sweet sante, 61. 
Gherkin sauce, 19. 
Godi veaux, in general, 251. 
Goose, 8 l'Allemande, 691. 

" a l'Anglaise, 695. 
.. 8 la Dnupbinoise, 699. 
" a l'EatouflDde, 696. 
" 8 III Flantnnde, 697. 
" a Ia Normande, iOO. 

Gooseberry lRuce, 76. 
Grayling. 485. 
Green mvigotte 8l\uce. 21. 
Grey-MnlIet, 485. 
Grouae for removes (see black-game), 751. 
Guraet, stuffed and baked, 474. 

.. a Ia Dauphine, 475. 
" 8 Ia Genoise, 476. 

Haddocks, fiUeta o~ 8 l'ltalienne. 460. 
.. ,,8 Ia Marechall', 459. 
" "a 18 Royall', 458. 
.. .. 8 la Royale, 453. 
" stuffed and baked, 45~. 

I' 
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Haddocks, n \a Belle-vue, 455. 
" broiled with Duteb sauce, 456. 
" boiled with egg sauce, 457. 

Ham, braizro, with spinach, &c., 646. 
" Grenada and Bayonne, 650. 
" Westphalia, a l'esBence. 647. 
" " baked, 648. 
" " l'OIlSted, a Ia St. J amca, 

649. 
" " a Ia Pariaienne, 650. 
.. with aspic Jelly, 12'Z8. 

Hare, cutlets of, a l'Ancienne, 1067. 
" "a a PortuguaUe, 1066. 

" enUCes of, or aide dishes, 1063. 
" fillets of, a l'Allemande, 1065. 

,. ala Cbaueur, 1064. 
" Ianled, with poinade lauce, 

1063. 
.. acollopB of. with fiDl~·herb~, 1068. 
" " a Ia Perigueu][, 1069. 

Haricot beans, a la maitre d'hotel, 1185. 
" a Ia Britonne. 1186. 
" garnish of, for cutlets, &c., 160. 
" red, gurniah of, I 61. 

Harry the VIII. shoe-stringa, 1320. 

Iced cakes, a In Stanley, I 338. 
" NcsBeIrode pudding, 1348. 
" pudding, a Ia Cerito, 1340. 

a Ia Chesterfield, 1342 
" ala Duche .. ofKent, 13-&6. 
" a Ia Kinnaird, 13-&3. 
" a Ia Prince Albert, 1344. 
" a Ia Prince of Wales, 1341. 
" a Ia Pariaienne, 1345. 
" a Ia Prince .. Alice, 1349. 

" riee-pudding, a Ia Cintra, 1339. 
Indian Curry Sauce, 47. 
John Dory,4II. 

Kouglauff', or GemUlll cake, 1272. 
Krupfen, or German puff's. 1388. 
Kromeeky. of fowl, a Ia Ru_, 1019. 

Lamb, remove. of, 614. 
" baron of, a Ia Jardiniere, 616. 
" " a Ia Maitre d'Hotel, 617. 
" " a \a Montmorency, 614. 
" " ala Printaniere, 615. 
" braizecl carbonnndea of, 933. 
" breasts of, a Ia Marecbale, with new 

potatoes, 929. 
., cutlets, plain, with cucumben, &c., 930. 

.. bread-crumbed, with aaparagua-
" 
" 

peas, 931. 
a la Chevreuae, 932. 

" 
_, ala Prince_, 1238. 

" epigrammo of, with mushrooms, 927. 

" 
.. • Ia Villeroi, with peas, 928. 

" hind·quarters of, 617. 
., neck of, a Ia ~gence. 926. 
" saddle of, a Ia Dauphine, 618. 

" .. 
" 

" a Ia Godard, 619. 
" a Ia Financiere, 620 • 

a Ia MacHoine, 622. 
ft la MiIanaiae, 623. 

Lamb, saddle of, a Ia Royale, 621. 
" shoulder of, Ianled, a Ia FiDanci_. 

925. 
Lamb,' sweetbread&, a Ia Toulouee. &c., 934. 

" " 1C01loped, 936. 
" ears, a la Dauphine, 939. 
" ,. a la Financiere, 938. 
" "a \a Venitienne, 940. 
" "fried in batter, 941. 
" feet, a Ia Poulette, 942. 
" " a Ia D'V solles, 9-&a. 
" .. fried in batter, 9·". 
" head, a Ia Paacaline. 937_ 
" blanquette of, 935. 

Lampema, how to drcu page 133. 
" a Ia Beauchamp, 499. 
" a Ia Foley, 498. 

Lampreys, matelotte of, 497. 
Lark .. a la minute, 105 I. 

a In Chipolata, 1052. 
" with fine-herbs, 1053. 
" with truflle-, a l'ltalienne, 1054. 

Lettuces, garnish of braizcd cabbage, 164. 
Lobster aalad, 1226. 

" anuce, 55. 
.. .. plain, 7a. 
" acolloped, 538. 

Lyonnaiae sauce, 24. 

Maccaroni, a rItalienne, 1206. 
" with cream, 1207. 
.. timbale of, a la Florentine, 1209. 
" au gratin, 1208. 

l\IacMume of vegetables (white), 143. 
" " (brown), 144. 

Mackerel, boiled, with £"nuel BRuce, 477. 
" broiled, a In maitre d'hotel, 4i8. 
.. .. with nutbrown butter, 479. 
" .. a la Genoiee, 480_ 

" alan talienne, 480_ 
.. fill~ts of, a Ia Maitre d'hotel, 480. 
.. "a Ia Ravigotte, 480. 

Madeleines. 1290. 
Matelotte &auee, 3). 

.. NorDlllll, sauce, 82. 
Mayonaise &alICe, 97. 

.. "green, 98. 

.. "red, 99. 
.. "of savoury jelly, 100. 
.. of cbickens, 1222. 
.. of fillets of IOles, &c., 1221. 

:Mazarine of whiting., a la Venitienne, 80a. 
.. of fat liven, a In Toulau.ee, 804 • 

Mecca loaves, 2195. 
Meringue-, 1298. 

.. a la Parisicune, I 361. 

.. with PiatachiOl, 1362. 
MilIefeuiIles cake, a la Chantilly, 1350. 
l'tfince and grilled fowl, 10) 3. 308. 

.. " another way, 1014. 

.. or acollops of fowl, au gratin. 1018 • 
" or aalpicon, for garnishing, 1021. 

Minced chicken, and poached egsa, 1015. 
.. with IIll\I:C&l'Oni, 1016. 
" with rice, 1017. 

Mirliton .. 1301. 
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Mirepoix, for braiaiDtr larded roebuck, 237. 
Moeic Tartleta, 1326.417. , 
Mullett, in cue&, with fine-herba, 481. 

" a la Cardinal, 484. 
" a la Che&terfield, 485. 
" a la OenoiJe, 483. 
" a l'Ita1ienne, 482. 

MDAhrooma, an gmtin, 1161. 
" garnish of, in allemande II&Ilce, 

132. 
" in Eapagnole IIIIllOII, 1 33. 

pnree of, 12"2. 
.. 

MUICle IallCe, 52. 
Mustard IIWce for herring&. 86. 
Mutton, removes of, 601. 

.. braised earbonnadea of, a la Dauphi-

" 

" 
" 
" .. 
" 
" 
" 

" 
" 

noise,866. 
alaFlamande, 

867. 
ala Richelien, 

865. 
.. leg of, with roott, 602. 
" saddle of, a la Maeedoine, 607. 
" ala Bretonne, 605. 
" a la Jardiniere, 606. 
" ala Provengale, 603. 
.. a la Soubiae, 604. 

" boiled leg of, a l' Anglaiae, 601. 
" filleta of, larded, with Chevreuil lauce, 

868. 
" haricot of, ala Nivemaiae, 869. 
.. neck. of, a l'AlIemande, 612. 

.. a l'Anglaiae, 608. 
" a l'Irlandaiae, 609. " .. 

" .. a la Jardiniere, 610. .. " larded, with poivrade IallCe, 
611. .. .. a la SoubilOl. 613. .. .. with puree of artichokes, 854. 

" cutlets for entrees, or aide-dines, 836. 

" .. 
" 
" .. 
" 

" 
" 
" .. .. 
" 
" 
" 
" 
" .. 

" bmized, & la Chipolata, 8.55, 
" ,. a la Lyonnaiae, 858. 

" ,. .. 
854. 

.. a la Pompadour, 856. 
" a Ia Proven gale, 857. 

a la Russe, 858 • 
" a la Soobiae., 852. 

.. bread·crumbed, and broiled, 
844-

.. plain, 836. 
" ala Bourguignotte, 839. 
.. a la Bretonne, 848. 
" a l'Iudienne, 850. 
.. ala Maeedoine, 849. 
.. a \a Maintenon, 838. 
.. a la minute, 837. 
" a Ia Milanaiae., 84 7. 
" another method,842. 
.. a Ia Nivernaiae, &c., 841. 
" with cucumbers, 846. 
.. with puree of chestnutt, 81H. 
.. with puree of endives, &c., 

840 • 
• , with puree of mushroom., 845. 

with .tewell peas, &c., 858. 

Mutton cutlett, with new potatoes, &c, 843. 
" acollops of, with fiue·herbs, 859. 
" " a la Claremont, 860. 
" " a l'Indienne, 862. 
" " with mushrooma and truf-

fles, 864. 

" " 
" " 

with olives farcies, 863. 
with Oy8ters, 861. 

Neapolitan cake, a la Chantilly, 1357. 
" sauce,63. 

Nougatt, 1arge, 1285. 
.. amalI, a la Chantilly, 1287. 
.. a la Parilienne, 1286. 

N onilles, a la Palerme, 1210. 
.. timbale of, a la vanille, 1211. 

Nouklea, a la ViennoiJe, 1217. 
Nutritive soup, 22. 

Omlatte, lOulBee, page 437. 
Omlet, witll fine-barbs, 1196. 

" with kidneys, 1198. 
.. with oysters, 1199. 
" with Parmesan cheese, 1197-• 
.. with lhalOtS, 1197. 

Oniona, puree of, a In SoubiJe, 119. 
.. button. for Matelotte, 149. 
" white button, for garnishing, 150. 
.. glued, for garnishing, 154. 

Ortolans in cases, with fine·herba, 11 09. 
,. in croustlldes, a la Provengale, 1110. 

Ox-cheeka, for removel or flank diahes, 
630. 

to braized, a l'Allemande, 632 • .. " a 1a Bretonne, 817. .. .. a la F1amande, 630 • .. " a la Jardiniere, 820 • .. " ala Polonaille, 631 • .. " a la Pompadour, 634 • 
to .. a la Portugllaise, 638. 
It " ala Provengale, 818. 
to " with puree of green-peas, 

815. 
" .. with lteweclcabhege,819. 

Ox PALATa!! FOR aNTRBII8. 821. 
Ox palate.. attereaux of, a la D'Uxe\lel, 

825-
,. 
.. 
" 

canelon. of, with poivrade IallCe, 
821. 

curry of, 824 • 
paupie\tel or, a la Financiere, 

822. 
" a la Tortue, 823. 
.. in ca.eea, with fine-herbs, 826. 

Ox·piths, for Entrees, p. 250. 
.. ala ravigotte, 827 • 
.. in caaes with fine-herbs, 11'28 • 
., crouatadel or, 829. 

OX TONUUII8 FOB aNTBBII8, p.251. 
Ox tongue with spinacb, 830. 

" with BruaaeJ&.sprouts, 831. 
.. a l'Allemande, 834. 
.. a la Jardiniere, 833. 

a 1& MacCdoine, 832. 252. .. with lI&uerkraut, 835. 
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Oyner .uce, (white), SO. 
.. (brown),51. 

Pancakes, plain, 1382. 
.. a la Celestine, 1383. 
.. 8Ouftles, 1384. 

Parisian loaves, 1327. 
.. nougats, 1286. 
.. .uee, 40. 

Panley Muce, 77. 
Partridges for removes, or top nnd bottom 

dishes, Page 209. .. .. .. .. 
.. .. 
" .. .. .. 
" .. 
" .. 
" .. .. .. 

entrce. of, poge 327 • 
.. a la Cerito, 726 • 
.. a l'EII.ler, 729 . 
.. a la Ravigotte, 727. 
.. ala S(ville, 724. 
.. a la Soubise, 728 • 

red-legged, a la Pleny, 725 • 
cutlets of, a I' Algerienne, 1088. 

.. alamaitred'Mtel, 1089 • 
fillets of, a la Lacullus, 1082 • 

.. a la Prince Albert, 1083 • 

.. a l"nncienne, 1084. 

.. 8 la Parisienne, 1085 • 
minced, with poached egga, 1091. 
puree of, with plover's eggs, 1090 • 
salmis of, a la Financiere, 1078. 

.. a L'l Proven gale, 1079 • 
.. a la Perigord, 1080 • 
.. with mushrooms, 

1081. 
.. scollops of, wilh truftlea, 1086. 
.. .. in c:asee, 1087. 

Paecnline .uee, 15. 
Pute, French, for roised-pies, 1252. 

.. Oum, 1260. 
" hot water, for roiled-pies, 1251. 
.. Nouilles, 1256. 
.. Office, 1257. 
.. short, for tarts, &0., 12M. 
.. Ihort, for timbales, &c., 1253. 

Paatry-custard or cream, 1311. 
Path-c:hauds, for entree., pnge 219. 

.. of godiveau, a la Cibouletto, 756 • 
• , of larks boned, a l'cl8enee, 760. 
.. oT leverets. with truftles, a la Pilri-

.. 
" .. 
.. .. 
.. 

gueux, 754. 
of leverets, a la Financiere, 7 M. 
of ox-pnlates, a I'ltlt.lienne, 758. 
of young partridges, a la Chaueur, 

757. 
of quails, a la Financiere. 759. 
of young rabbits, with fiu&-herbs, 

752. 

" 
a la poivrade, 

753. 
.. of .nipes, a la Bordelaise, 761. 

Patties, a la Mazarin, 1267. 
Peas, puree o~ for garnishing entrees, &0: .. 

106. 
.. green, garnish of, for cutlets,&o:., 145. 
.. .tewed, for do.. 14 6. 
" green, plain, to boil, 1174. 
.. stewed, a la Fran!;aise, 11;6. 
.. stewed plain, 1175. 

Pereh, a la Stanley, 526. 
,. ala V&litienne,&c .. 528. 
.. a Ia Wa.trefische, 527. 
" fillets o~ a la Cardinal, 529. 
.. .. a 1'ltalienne, 529. 
.. " a la Maitre d'hOtel. 529. 
.. " a la Ravigotte, 529. 
.. .. a la Venpre, &e.. 529. 

Petiu-ehoUI, with ulmonds, 1291. 
.. wi,th caramel, 1293. 

Perigueux sauee, 23. 
PhelllBDts for removea. or top IUId botklm 

dishes, Page 204. 
" al'Allemande, 719. 
" a I'Aapic, 722-
.. a la Beauvaux. 71 o • 
.. a la Chipolata, 708. 
" a Ia Dauphine, 714. 
•• ala Dauphinoise, 716. 
." ala Financiere. 711. 
.. a la Flamande, 718. 
.. a l'Italienne, 709. 
ft ala Monglas, 723. 
ft 8 Ia Payaanne, 715. 
.. a la Periguenx, 707. 
.. a Ia R6geuce, 720. 
.. a • Soubise. 713. 
.. with purie of celery. 712. 
.. with ltewed cabbage, &c., 717. 
.. with rice, a l'Eapaguole, 721. 

Pie, capou, with truflles, 1243. 
.. eel. a l'Anglaiae, 1247. 
" Devonshire squab, 1245. 
.. Leieeaterahire pork, 1246. 
.. aalmon, a la RUIle, 12.8. 
.. Yorkabire, 124 •• 
., raiaed, of veo'll and ham, 1242 • 

Pie. meat, for removCl, or entrees, 212. 
Pie, beefateak aud oyster, 735. 

M chicken, a la Reiue, 730. 
.. fieldfare or blackbird, 739. 
.. giblet, with fine-hubs, 734. 
.. grouae, a I'Ecosuise, 732. 
" lark, a la Melton Mowbray, ;40. 
.. mutton, a l'Anglaise, 737. 
.. partridge, a la Chasseur, 733. 
.. pigeon, a l'Anglaise, 731. 
" veal and ham, 736. 
.. of woodcocks or mipel, a I'lrlandaiJe, 738 • 

Pig, sucking, rooat, 6.1. 
.. " roaat, a Ia Chipolatn, 643 . 
.. ,. a la Napolitaine, 6 .5. 
.. .. a la Perigord. 6.2-
.. "a la Proyen~e, 6U • 

Pigeonl. a l'Allemande, 1034. 
.. a la Crapoudine, 1023. 
.. ala Ducheaae, 1024. 
.. a la Gauthier, 1022. 
.. ala Be,iIIe, 111"25. 
.. fillets of, a Ia Borgheae, 1032. 
., .. a la Bourguignotte, 1033. 
.. .. ala ViUeroi, 103L 
.. au gratin, in a case, IU26. 
.. ala Maintenon. 1027. 

Pigs feet, a la 8te Ment-hould, 9b2. 
a Ia p"rigord, 953. 
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Pig'. feet a Ia Ricbelieu, 9U. 
Pike or Jack, .tulFed and baked. 521. 

.. a Ia CardiDal, 522. 
" a Ia Cbamboard, 522. 
.. a Ia Royale, 522. 
.. fried a l'Allemande, 522. 
.. .. a Ia Ho\laudaiae, 523. 
.. crimped in alic:ea. a Ia Hollandaise, 

524. 
" filleta of, 525. 

Piquaute IaUce, 18. 
PitbiTien cakes, 1302. 
Plaice, filleta of, 1136. 
Po4lle, wbite, for poultry, 231. 
Poivrade IIUee, 29. 
Polisb cakes, ) 319. 
Polisb IIUce, 37. 
Polpettes of rabbit&, a l'Italienue, 1062. 
Poor man', 1lUce, 17. 
Portugueae IIUee, 59. 
Portugal OniODl. a l'Espagnole, 1164. 
Pork, boiled leg of, a l'Anglaise, 635. 

" " a I'Allemande, 736. 
.. roast leg of, a l'Anglaiae, 637. 
.. .. loin of, 6118. 
.. " neck of, 639. 
.. "griakin of, 640. 

Pork cutleta plain broiled, 948. 
.. a I'lndienne, 951. 
.. a Ia lIuee Robert, 949. 
.. a l'Aurore, 950. 

Pork, entree. of, p. 285. 
" griakin of, a Ia Soubiae, 945. 
.. " a Ia LyOllll&iae, 946. 
.. .. ala Pm81leux, 947. 

Potatoes, puree of, for cutlet&, &c., ) 16. 
" a Ia creme, au gratin, ) 190. 
.. a Ia maitre d'b6tel, 1188. 
.. new, a Ia creme, 1189. 

Potted bloaters, 1234. 
.. fowl and Tongue, 123). 
.. lobster, 1232. 
.. pbeaaant, a Ia Royale, 1230. 
.. prawns or abrimps, 1233. 

Preparation of peper for filtering onmge juice, 
&co 1421. 

Preserved Hare, and other game, 1249. 
Princeaa lince, 45. 
Proven gale llnee, 25. 

" (cold) lince, 101. 
Profitrolles witb chocolate, 1294. 
PUDDINGS, MUT, for SBMova or BNTRB" 

. page 215. 
.. beefateak and oyster, 741. 
.. kidDey, 743. 
" mutton, 742. 
.. 1a1llllfll',746. 
.. of IIIIBlI birds, a Ia Cbipolata, 744. 
" snipe, a Ia D'OrllY, 745. 

PUDDINGS for BNTBBMlITII, or 811COND-COUIUIB 
DIBH" page 440. 

.. brown bread, a Ia Gotha, 1385. 
bread (plain), 1400. 

.. rusk, 1401. 
.. bilcnit,ala Prince Albert,1403. 

" a 1& Cobo11l!J, 1391. 

Pudding, bUlCUit, a 1& Fransaiae, ) 392. 
.. " a la Viennoiae, 1393. 
.. cabinet, 1394. 
.. chestnut.) 395. 

ginger, 1396. 
" apple, 1402. 
.. pine-apple, 1397, 
.. plum. 1404. 
.. lemon, 1398. 
,. orange,) 399. 
.. tapioca. 1405. 

PulF'paate, 1261. 
.. JlRtty-eaaes, 1264. 
.. platt&, 1321. 
" rings or wreathe, 1318. 
.. .. marygolda ) 328. 
.. royals, 1308. 
.. sbort, 1254. 
.. tartlets, 1325. 
.. walnuts, 1316. 

Quaile, witb atewed pea.. 1 041. 
.. a Ia Financiere, 1043. 
" a Ia Perigueux, 1042. 
.. a Ia Royale, 1044. 
.. cutleta of, a Ia Bordelaise, 1046. 
.. .. a la Mmchale, 1045. 
.. fillet. of, a la Parisienne, 1048. 
.. .. a.1a Talleyrand, 1047. 
.. acollopl of, with cucumbers, 1050. 
.. " with truftles, 1049. 

Queen'. cakes, 1296. 
Quenelle forcemeat, of fisb, 246. 

.. oHowl,243, 

.. of hare, 244. 

.. of lobsters, 247. 

.. of pheasant or partridge, 
244. 

ofmbbit, 244. 
" of small birds, 245. 

Quenellee, bread JIRDIda for, 240. 
" Pate-a-cboux, JlRDada for, 241. 
.. Prep. of ca1r. udder, for, 242. 
.. oHowle, a l'e88ence, 1001. 
.. of partridges, a Ia D'OrllY, 1 092. 
.. .. a Ia Printaniere, 

.. 
" .. 
" 

1093. 
of pbeaaants, 1017 • 
of rnbbit, 1062. 
a Ia Marecbale, 1003. 
a Ia Toulouse, 1002. 

Rabbit a Ia Bourguignonne, )057. 
.. a la Cbaaaeur, ) 055. 
.. a Ia Perigueux, 1058. 
.. fillet. of, larded, a la Mareebale, 1 060. 

" a Ia Toulouse, 1059. 
" fried in batter, with poivrade lance, 

1056. 
Rabbit&, entree. of, or side diabee, 1055. 

" bow to dre.., the lime metbod. u 
fowla. Page 322. 

R8f!Out, Bourguignotte, for entrees of game, 
195. 

" Cardinal, for chicken .. &c. 200. 
.. Cbipolata, for turkeys, &C., 190. 
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Ragout eray-fiab, for filh entree., 196. 
" FilllUlqiere, ] 88. 
.. Mate]otte. for fish, ] 93. 
" Norman Matelotte. for lOles &C., 19 •• 
" Parisian, for fillets of partridpa, &c., 

203. 
.. P~riguewr:, for garniabiug entree., &c., 

192. 
" Roaennaile,197. 
.. Regent'l, 211. 
" Richeliea, for bread-crambed entne., 

207. 
" StraBboarg, of fat liven, for fillets &c., 

191. 
ft a la Tonne, for calf'l-head, 189. 
.. Touloase, for gornilbing fowle, &c., 

187. 
of chickenl winga, 208. 

ft of cocka' kemele, a la 8Onbile, 206. 
M of Oll-palate., 209. 
,. of lheep'l-tongaeB, 210. 
M ICOllope of poultry or pme, 20., 
" of ICollops of lark., for au entne, 

205. 
" of ICOllopa of Iweetbreads, 198. 
.. of 80ft roel of mackerel, 199. 
.. of ICOllopa of 80Ies to garnish fiah 

entnes.201, 
.. of ICOllopa of aaImon, 202, 

RavigoUe, (white) sauce, 20. 
.. (green) sauce, 21. 
.. plain, 78. 

Red-canaut jelly sauce, for VenilOn, 65. 
Regency sauce,~. 
Remoalade sauce, for cold meat, &C •• 95. 
Route, ICCOIId-cODrJle, p. a. •. 
Rout black pme aud grouse, 1 U9. 

to capona, 11.6. 
.. green-goose, 11.7. 
.. guinea fowl., 1150~. 
.. hare,l138. 
" larka, U ••. 
.. peahen.,] 150L 
.. partridge., 1141. 
.. ph_t, ll40. 
" pigeona, 11.8. 
.. quaila. 11.2. 
.. rabbits, 1139. 
.. rufti aud reeves, 1143. 
.. woodcock. aud mipel 1145. 

Robert .. ace, for pork cutlets, 67. 
Rou white. for thickening V elout~ aaace, 

238. 
" brown, for thickening eapagDole .. uce, 

239. 
RIIIIIian uace, M. 

Sai1aifis, a la c~me, 1153. 
" fried in batter, 115 •• 

SaImia otpartridgea, withupicjelly, 1220, 
.. Mace, 10. 
.. ." a I' Aneienne, 11. 

Salad, German, ]2]6. 
" Jtaliau, ]214. 
" Ruaaiau, 1215. 

Salmon a l'AnglaiJle, 4]8. 

Salmon, ala CaIdinal, 415. 
H ala Chambord, 412. 
" a l'Ecouaile, 419. 
H a la Genoise, 414. 
ft a Ja Marecbale, 417. 
ft ala lUgenee, 413. 
H a la Tartare, 420. 
H a laVictoria, 4]6. 
ft mate]otte of, 421. 
.. alice. of, a la Venitienne, 422. 

Sandwiches, J ndiau, 1212-
" a la Regence, 1240. 
.. anchovy, 1213. 
., of fillets oholes, &Co, 1241. 

Sanerkraut. German, 165. 
" French. 166~ 

Savoy cake in the fonn of a Ham. 1364. 
Scotch bread, 1278. 
Seakale, puree of, 127. 

" ala aaace, 1191. 
Shrimp aauce, 53. 

" plain, 74. 
Sicilian sauce, 60. 
Sbte, crimped, boiled, 530. 

.. fried, 531. 
" with nutbrown butter, 532. 
.. fried, a l'Italienne, 533. 
" with fine-herbs, au gratin, 534. 
" a la Paacaline, 535. 
.. a Ia Royale, 536. 

Smelts, fried, &c., 500. 
Snipes, aaImia of, a la Bordelaise, 1102. 
Soles, fried, with .brimp sauce, 465. 

" boiled, with Dutch sauce, 466. 
" a la Colbert, 467. 
" au gratin, 468. 
" with fine-herbs, 469. 
.. ala l'ariaienne, .470. 
.. la D Marechale, 471. 
" matelotte Normande of, 472. 
" ala P1euy, 473-

Sonel,]IIlHe of, for Fricandeaux, &CO, 113. 
Souftl~ of rice, 1373. 

" 
" 

apricot. 1378. 
hrownbread. 1380. 
chocolate. 1374. 
coffee, 1375. 
ginger, 1376. 

.. pine-apple, 1377. 
" raspberries, 1379. 
.. potato·flower, 1372. 

Souftiea of partridge, a la Royale, 1095. 
Soup, barley, a la Prin-. 260. 

" Bench, or Poliah, 380. 
" bonne-femme. 316. 
.. Bouillebai_. or Provenple. 379. 
" BrIlnoise, 273. 
" calr .. £eet, a la Windaor, MS. " Ce= MOM, gelatinOUI Chicken lmIth, 

" chicken, or pme cnatard., 392-
" chicken panada, 390. 102. 
" chickens and rice, 268. 
" Chiftimnade, 625. 
" cocky-ieeky, ~69. 
.. clear _, with rice, 266. 
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Soup, clear rice, with apearagua beada, 267. 
.. Daupbine, 259. 

Soup, of bisque of crayfiab, a Ia Malmeabury. 

.. Crecy, witb wbole rice, &C.. 309. 
" deer'a-bead, a Ia Chaueur, 360. 
.. Deeclianae. 277. 

eel. a Ia Richmond. 338. 81. 
.. Flemish. 275. 

fillet. of lIounden, a l'Anglaise. 339. 
giblet, a l'Anglaiee, 352. 

" clear giblet. a l'Irlandaiee, 353. 
M groUle, a Ia Mantagnarde, 361, 
It bare, a I'Anglaiee. 356. 
.. .. SL George, 357. 
" h.podge, 271. 
.. ltalum-pute.264. 
.. Jardiniere, 254. 
.. Julienne, 255. 
.. knuckle of veal Bnd rice, 272. 
.. Laeagne .. 265. 
.. letlncc and wbole peae, 274. 
.. leveret, a Ia Rouia, 358. 
.. maccaroni, 263. 
" maccaroni, a Ia Medici .. 385. 
., " a Ia St. Pierre, 386. 
.. .. a Ia Royale, 384. 
.. mulli~tawney. 351. 
.. DutriUon. liquid CUltanii of Chicken 

394. 
.. ox-tail, 854. 
.. ox-cheek, 359, 

Ow, or Ruaaian. 381. 
,. Olla Podrida, or Spaniah. 382. 
" Nivemaiee, 275. 
.. oyater. ala Pleuy. 336. 
.. Palestine, 296. 
.. Pa)'llUllle, 278. 

pbeuant or partridge ponada, 391. 
.. Pilaff, or Turkisb, 383, 
.. potato, a Ia creme, 310. 
.. .. .. Victoria, 311. 
.. quencUes of fowl in consomme, 261. 

Raviolil, ala Napolitaine. 375. 
.. rice. a Ia Florentine. 376. 

a Ia PiedmODtaill8. 377 
a la BMrnaiae. 378. 

. , 
.. of fiJIeta of Solee, a la Baganion, 337 
.. .. Game. 395. 
" spring, 252. 
.. .. a Ia Vertpre, 253. 
.. aportaman'. clear, 276_ 

Semolina, ala Palerma, 387. 
.. a Ia Piaane, 389. 

.. ,. ala Venitienne, 388. 
.. acotcb broth. 270. 
.. turtle. 347. 

" clear. 348. 
.. mock.349. 
" clear, 350. 

.. clear vermicelli, 262-
" a Ia Fabert, 304. 
" a Ia Faubonne. 30'l. 
.0 a Ia Ferney, 301. 
., ala Hollandaile. 316. 
.. of bisque of crabe, a Ia Fitshardinge. 

332. 
,. crayfish. a l'Antienne. 331. 

t· .. 
" 

332. 
lobaten. a Ia Stanley. 334. 
prawns. a Ia Cerito, 335. 
quails. a Ia Prince Albert. 

328. 
., .. rabbits. au Veloute, 229. 
,. " mipe .. a Ia bonne-houcbe, 330 
•• cream of pearl-barley. a Ia Ducbeue. 327. 

" 

" 

.. ,. aIaPrin_.326 

.. .. a Ia Printaniere. 
323. 

,. a Ia Reine. 322. 
.. a Ia Royale. 324, 

325. 
cream of rice. a Ia Cardinal. 319. 

" a Ia Royale. 317. 
.. " ala Cbaueur. 321. 

., "a la JUTenal. 320. 
" .. .. a Ia Victoria. 318. 
.. of gmtinated Cl'Ulto, a Ia BeaujoD 283, 
.. .. a Ia Femeuae, 282. 
,. " a Ia Jardiniere, 

, 279. 
.. .. a Ia Princeaee, 280. 
" .. a Ia Royal, 281. 
,. puree of upa1'II81II. a Ia Conde. 313. 
.... .. a Ia St. George. 314. 
.. .. of artichokes. 297. ' 
.. .. of carrota, a Ia Creey. 293. 
.. .. a Ia Stanley, 308. 
,. brown puree of cbestnuts, 299. 
" wbite puree of chelltnuta. 300. 
.. .. of endives, 298. 
.. pure. of fowl, a Ia Reine, 362-
.. " a Ia Printaniere, 363. 
.,.. a Ia Prince_. 364. 

.. 

.. .. 
" 
" .. .. .. 
" .. 

" ., 

" 

.. a Ia Celeatine. 365. 
., of Frencb partridp •• a Ia Conti • 

.. .. 
" 

366. 
bare. a Ia Conti. 372 • 
JIIIItridIrea. a Ia Beaufort, 370. 
lentila,"a Ia reine. 288. 

" a Ia IOUbiae, 289 • 
,. a Ia bmnoiae. 290. 

" of green peae, 291 
.. of peas, a l'Anglaiae. 284 • 

green aplit-peae, 285 • 
.. red haricot beane, ~86 . 
,. of wbite haricot, 287. 
" green peas, a Ia Victoria, 306. 
.. .. a Ia Prineeaee, 

307. 
.. of pheaaanta. a Ia Royale. 367. 
., .. a Ia Dauphine, 

368. 
a l' Anglaiee, 369. 

" .. a Ia Balzact 371. 
rabbita. a Ia Maitre 

d' hotel. 373. 
.. a la Chantilly. 374. 
.t of~292. 

,. " of apinach a la Beauvaux. 301. 
" " of Ipring-berb.. 305, 
" brown puree of turnip •• 294. 
" white puree of turnip •• 2..Q5. 
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Veal, venison panada, 393. 
.. Xavier, 258. 

Spimiah pnffs. 1336. 
" cakes, 1291. 

Spinacb, P1l1'OO of. for cutlets, &c., 112. 
" witb butter, 1155. 
" with cream, 1156. 
" extract of, for colouring, 285. 

Stock sauces, brown and while, 2. 
Sturgeon lauce, 56. 
Sturgeon IOUp, a l'Americaine, 340. 

a l' Ang\aiae. 341. 
.. a I'Jndieune, 342. 

Supreme sauce, 38. 
" of game, 39. 

Swan of Savoy cake, a Ia Chantilly, 1363. 
Sweetbreads larded, with alewed peas, &c. 920. 

" .. a Ia Conti, 904. . 
.. "Epigramme of, 907. 

_ " ., a la monarque, 903. 
.. "a la Pariaienne, 906. 
" "a Ia St. Cloud, 905. 
" .. acollopa of, with Sbalot 

,. 
.. " ,. 

" .. .. ,. 
" 

" .. 

gravy, 908. 
" a Ia Daupbine, 909. 
,. ala D'Uxelles, 910. 
.. a Ia Mmcbale, 91 I . 
.. a Ia Soubiae, 912. 
,. ala Poulette, 913 • 
.. ala Ruue, 913. 
" ala Provencale, 913. 

Talmouaea. a Ia creme, 1312. 
.. with cheeae, 1313. 

TartIu'e lauce, 96. 21. 
Teal, aalmi, of, 1104. 

.. fillets of. al'Ang1aiae, 1108. 
.. a Ia Bigarade, I \05. 

Timbale of maccaroni, ala Milanaise, 772. 
.. .. a la Mazarin, 773. 
" of nonilles, ala CbaHe1l1', 774. 
.. garnisbed with 10ft roes of mackarel, 

775. 
.. of raviolis, a Ia Romaine, 776. 

Tomata lauce, 22. 
Tomatas, puree of, for cutlets, &C. 120. 

" au gratin, 1160. 
Tongue, with Aspic jelly (cold entree), 1227. 
Tourte of whitings. ala Daupbine, 768. 

" of Godiveau, au Madere, 769. 
.. of ox-palates, ala Francaise, 770. 
" . of acollope of lobster, a Ia Cardinal, 

771. 
Trout, al'Aurore, 427. 

" a Ia CbevaJiere, 425. 
.. a Ia Guconne, 424-
" a 1'1 talienne, 423 • 
• , a la Royale, 429. 
.. ala Vertpre (cold entree), 1224. 
" broiled, with Dutch sauce, 430. 
It au gratin, 426 • 

. " in c:aaes, with fine-herbs, 428. 
Truffle., puree of, for filleta of fowls, &C. 121. 

garniah of, for an entree, &c. 128. .. a la Pari,ienne, 129. 

Truffles, garniah of with supr~me lllllee, 130. 
It " whole, 131. 
.. large. a la Serviette, 1162. 
.. a la Piedmontaiae, 1163. 

T1I1'ban of ox-palates. a la P~rigueUJ:, 798. 
" of fillets of fowls, a la Prince de OaDea 

799. 
.. of fillets of rabbits, a la Finauciere. 

300. 
.. of fillets of bares, a la Conti, 801. 
.. of fillets of soles, a la Ximeues, 802. 

T1I1'bot, plain boiled, with lobster aucey 
397. 

" a la Bechamel, 403. 
.. a III Careme, 400. 
.. a Ia creme, au gratin, 401. 
" ala MmcbaJ, 404. 
.. a Ia Parisienne, 398. 
.. a la Valel, 400.-
• broiled, a Ia Proven~a1e, 399. 
.. fillets of, a l'Inaienne, 405. 
.. " a III ravigotte, 406. 
.. a Ia Cardinal, 409. 
.. " a I'Italienne, 408. 
" .. ala Vertpre, 407. 
.. in Matelotte Normande, 40-1. 

Turkeys, removes of, or top and bottom dishes • 
660. 

T1I1'key, rout, a Ia Perigord, 660. 
" ., a l'Anglaise. 662. 
" .. ala Chipolata. 661 • 
" .. a Ia Financiere, 663. 
,. boiled, witb puree of celc!,)" 664. 
,. with oyater lauce. 665. 

Turnips, glac~ .. with sugar, 1177. 
" garnish of, for ducklings, 136-
" puree of, for cntlets, &c. 109_ 

T1IJ'tle lauce, for calf'. head, 9. 

Vegetable marrow, 1179. 
Veal. entrees of. or side dishe., 880. 
Veal·cut1eta, a Ia Financit're, 889. 

.. a III Dreu%, 890. 
" a la Ducheaae, 893. 
" a la Pericord, 891. 
.. a la Zingara, 892-
" in papillotles, 894. 

fricandeau of, with puree of green pees, 
&c., 880. 

" "a Ia Macedoine, &c., 881. 
" noix of, a la Regence. 882. 

" Toulouse.883. 
" grenadine of, with spinach, &ca, 884. 
" tendons of, witb stewed peas, 886. 
.. "a Ia Villeroi, with p1IIft of 

cele!,)" 886. 
V eaJ..kernels, with puree of articbokes, 887. 

.. a la Talleyrand. 888. 
Veal, removes of, or top and bottom cliahes, 

PIJ8e.l.?7. 
Veal and ham 1C0\lops, with Italian sauce, 897. 
.. Scotch acollope of, 898. 
" minced, and poacbed eggs, 899. 
.. .. another metbod, 900. 
.. " a la Portuguaiae, 901 • 
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Veal, I'OII8t fillet of, 676. 
.. .. B Ia Jardiniere, 678. 
.. .. B Ia Macedoine, 677. 
.. I'OII8t neck of, B Ia creme, 679. 
.. braized neck of. B Ia Dreux, 681. 
.. .. a l'EcarIate, 683. 
.. .. a Ia Montmorency, 680. 
.. a la Royale. 684. 
" .. ala d'Uxelles. 682. 
.. noa of, a Ia Financiere, 686. 
.. .. BlaSt. George, 685. 
.. .. a Ia Jardiniere, 688. 
.. "a Ia Macedoine, 687. 
" rout loin of, 689. 
.. " • Ia ~me, 694. 
.. " ala Danphine, 591. 
" " a Ia Financiere. 693. 
.. " a Ia Monglaa. 690. 
" " • Ia Royale, 692. 
" rout bl'elUlt of, • l'Anglaiae, 696. 

" a Ia Bourgeoise, 696. 
.. a Ia Financiere. 698. 

.. • Ia WindlOr, 697. 
" rolled" B In Romaine. 699. 
.. .. "a I. Royale, 600. 

Vegetable marrow, 1179. 
VenilOn, removes of, or top and bottom diahe. 

661. .. 
" 
" .. 
" " 
" . , 
,. 
. , 
" 
" 
" .. 

entree. of, or aide di.hes, 968. 
.. another method, 1180. 

haricIIt of, 968. 
.. another method, 969. 

chops, 962. 
fry,963. 
civet of, 960. 
_Ilopa of,961. 
roebuck, cutleta of, a Ia Cbaueur, 

964. 
" tilleta of •• Ia Kinnaird, 
to with poivrade lBuee 

966. 
" civet of. 967. 

red-deer, haunch of, a l'Ecouaiae. 
654. 

" a Ia Gleagan'Y, 666. 
., a Ia Kinnaird. 666. 

necb of, a Ia Marie Stuart. 667. 
a Ia St. Andrew. 6.')8 • 

VenilOn, filleta of, B Ia Royale. 669. 
" haunch of,. l'Anglaise, 661. 
" .. a I' Allemande, 652. 

.. a Ia St. Andrew, 658. 
" ... Ia St. George, 653. 

Vol-an-vent, a Ia Neale, 762. 
" a Ia Financiere, 763. 
,. of eod, • Ia creme. 766. 
" of aalmon •• Ia ravigotte, 765. 
" of aa1 .... fi.h. a l'Anglaiae, 767. 
,. of turbot, • Ia Bechamel, 764. 

Venitian lBuce, 26. 

W utrefiBche aauce, 88. 
Water-lOuchel of crimped la1mon, 343. 

.. plain,344. 
fiUeta of perch, 345. 

" .. IOles, 346. 
WheatearB in cue" with fine-herba, 1111. 
White-bait, how to fry. 637. 

" Italian IBUee. 13. 
" puddings, • Ia Royale, 957. 
" velouU! lBuee, 4. 

Whiting-poulta, how to dre ... Page 129. 
Whitings, boiled, 490. 

.. fried, 491. 
" broiled, 492. 
" filleta of, • I. maitre d'hotel, 486. 
" ". Ia Horly, 487 • 
.. ... Ia Marecbale, 488. 
" "a Ia Royale, 489. 

Widgeon, a l'Amerieaine, 1107. 
.. aalmi, of, 11 04 • 

Wild ducks, aalmis of, a Ia Bigarade. 1105. 
.. fiUeta lif,. I. Provengale, 11 06. 

Wild duck, aaImia tJf, 1103. 
Wild goolt', a I'Aberdeen, 701 • 

" l'AlIemande, 702, 
Windsor beans, pum of, for cutlets, &c.. 107. 

" a Ia c~me, 1173. 
" garnish of, for hams, 4:c., 161. 

Woodcocks, a Ia Financiere, 1096 • 
" a Ia Perigord, 1097. 
" fillets of, • l'Ancienne, 1098. 
.. " Perigueux, 1099. 

..!mia. a Ia minute, 1100. 
" Bourguignotte, 11 0 I. 

THE END. 

, 
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